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=D 1 defgn'd to publiſh it without. 
a preface; as judging that the 
| | truth and reaſon contained in it 
Y , — would be a Sufficient commenda= 
tion of themſelves without any preliminary dig 
* js, whatſoever. I was 22 I bad afted 3 
with faithfulneſs and care in the compoſition of | 
it, and was willing to hope the uſefulneſs US 5 = 
ſabhjekt migbt be à means to recommend the 8 
formance, But upon recollection, that a 27 
Readers would not be equally diſinguiſbd by a 
right ſenſe of theſe matters, I chang'd my o- 
pinion, and have reſot'd to proceed i 7n the com- 
mon method. 5 
We Book is divided into tuo parts, which © 
comprebend the Practice and Theory of diſſil. 
Lale The firſt is defign'd for a Diſpenſatory 
for the wholeſale Diſtillers, and contains an exatt 
and accurate * A making up what they 
A 3 name _ 


PREFACE. 
name 2 comtound goods. T have inſerted 


nothing * ſuperfluous, nor omitted any thing. of 
moment, which might be beneficial to the young 


artiſt. And thus I have endeavoured, in the 


moſt eaſy and intelligible manner I was able, 


ho 


to explain to him, bow to order his work-houſe 


to the beſt advantage, how to erect his Still, 
Worm-tub, Water-tub, Pump, Preſs, and other 
matters thereunto belongi ng. The ſeveral uten- 


Als are dęſerib d, and the manner of uſing them. 


And be is farther taught how 10 ſeaſon the SHY | 


and Worm, and put them in a proper condition 
for working proof-goods; bow to order the Still- 


fire, and draw off the liquors clean and to the 


beſt advantage; and when drawn off, bew to 
dulcify and refine them, ſo as to make them be- 
come ſpeedily fit for ſale ; ; with ſeveral. other 
particular inſtructions, which are not neceſſary 
to be mention d here, and are at large explain 
in the following treatiſe. . 525 
To make the work yet more compleat, I have 
added the prime coft, particular and total, to 
every preſcription, with the Profit ariſing from 
the ſaid N in ale. And tho' ſome, or in- 


deed moſt of the ingredients us'd_in diſtilling 


bear no flandard or fix'd price, but riſe or fall 


in proportion as the market is ſtocł d with them, 


yet taking one with another, the Balance will be 
found to be pretty even, and amount as near as 
may be to the gs ve Jn * have here 1 


down. 5s 
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e this Book is ch efly adapted yo! a + ado. 
ale trade, and indeed of no conſideruble er- 
rent, the Sill not exceedi ng thirty gallons, yet 
it may be equally ſerviceable to Apothecaries 

and perfons of other  Employments, where di- 
fling is a branch of their trade. For tho' the 
thecaries have a pharmacopwia of there own 
to direct them in making their compound-wa- 
ters, yet are the cordial-waters of the Diſtillers 
1 which I ſpeak without any diſparagement to 
their Profeſſion) much finer and pleaſanter than 
ohat they uſually mate; and this ſeems owing 
to their great error in drawing off the faints 
with their diſtill d Fd gr This in- 
convenience I have taught them to avoid, and 
if " they'll once make trial of any of the difill'd 
5 ee hereafter mention d, according to the. 
directions I have given them, Tam perſuaded 
they Il find what I ſay to be true in fait, and 
2 theſe waters will much exceed both in taſte 
and colour the compound-waters of the ſame de- 
nomination, which are communly made by them, 
. furtber hope my pains will not prove un- 


acceptable to ſuch perſons of diſtinction, as keep 


4 Still in their families for their own private 
uſe. As they generally proceed by preſcriptions, 

_ Which require a compoſi tion of ingrethents of he. 

 terogeneous qualities, the compound waters di- 
fill d from them muſt neceſſarily be correſpon- 
dent, and prove diſagreeable both in their taſte. 
and nature. To prevent thts ill conſequence, I 
have taught them i in aneaſy and familiar man- 
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ner the bet: undes dof Afiling * comfpofing all 
cordiak-waters. with very little trouble or loſs 
of time, by reducing the quantity of the ingre- 


' dients and ſpirits fo the ee of their Still. 


And left any error ſhould ariſe from a miſcom- 
putation, I have alſo in the ſecond part calcu- 


lated them all for a Still of three gallons charge. 


As the former part of my performance is 


- zobolly - practical, the ſecond comprehends both 


_ the —— and practice join d together, repre- 


ſenting at one view the compoſition and virtue 
1 particular cbnpound- waters. In this 
the reader will find an account of ſeveral 
rich cordials, not mention'd in the firſt part, 
nor in any treatiſe of diſtilling extant, that 1 
know of, befides the different methods of com- 
pounding other diſtilld liquors, that are daily 
uſed. So that I may venture to affirm, I bere 
ive bim the compleateſt body of aiftilling, that 
bas yet been publiſh'd, For "the there have been 
many treatiſes written upon this ſubject, yet are 
they all of them highly deficient ; and their de- 
Feiencies have been the grand inducement that 
has engag'd me to undertake the preſent Work, 
which I hope will prove acceptable to the candid 


end ingenuous, whoſe benefit I have chiefly flu- 


died. If any one is inclin'd to cenſure, I defire 


b would fit down and write better; I. ſhall not 
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allons of proof-ſpirits at 184. — 2.5 © 42 
pounds of Aniſceds at 6 . —— O 2 6 1 
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LL. diſtill'd > Which are made p 

are call'd double goods, by what names r 
titles ſoever they be denominated, Aniſeedd. 
Clove, Cinoaman, or any. other water: And ö A - 


5 e | 
2 A Compleat Bop v Book I. 
ſpirits are of a good body, or what is call'd full 
Proof, they may be mage up with liquor or ſpring- 
water to the ſame quantity, with which yoù firſt 
charged your Still, ſuppoſe * or any _ 
number of gallons.  _ | 
' You muſt put the Anifted into your Still im- 
mediately after your ſpirits, firſt gently 'brui- - 
ſing them in a mortar, and drawing them off ve- 
ry moderately from your Still, with a flow fire, 
as long as the goods will come off clear, which 
will be about two third parts of your: firſt quan- 
tity, or near twenty gallons out of thirty g llons, 
firſt charged in your Still; and fo proportion- 
ably for a larger or ſmaller quantity, which de- 
_ ficiency muſt be made up with liquor, which the 
goods vill bear ; or if you would have the goods 
very high proof, you may put a gallon of liquor 
the leſs, afterwards dulcify the ſame with Sugar, 
in proportion, and keep your faints which come 
off after your goods by themſelves, letting them 
run as long as they will burn or fire on the Still- 
2 with a lighted paper or candle put to 
En, 
- You muſt carefully obſerve in drawing off this 
water, that the faints or after-runnings, come not 
of and run into your Cann along with your o- 
ther goods. To avoid this inconvenience, you 
muſt often be viewing them in a glaſs or vial, 
eſpecially towards the latter end of your dittilla- 
tion; for then yeur goods which before looked 
| dear and limpid as rock-water, 'will now put on, 
or turn to an azure or bluiſh colour (the reaſon 
| whereof I ſhall give you, together with the vir- 
tue, in the Teena part); . ad. if they were ſuffered 
to mix with your fine goods, would impart both 
To diſagreAble taſte and colour to them, which 
would require a long time in fining. 3 
i rae when- 


whenever you perceive the colour to alter, ſhift 
your Cann, and place another under the end of 


your worm for the reception. of the ſaid falnts? 
which muſt be kept ſeparate from your proof 


goods for ſuch dſes as hereafter ſhall be ſhewn 


Single Ani ſced- water. 

30 gallons of proof Malt-ſpirits at 18 4.2 
8 pounds of Aniſeed at 6 q, ————0o 4 

14 pounds of brown ſugar at 21s. per C. o 2 
Is and working - O0 
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ed and drawn off from the Still, in the fame man- 


ner as double goods, fave what. difference is made 


in the - compoſition, and making up the ſaid 
goods, viz. Firſt draw off your goods from the 
Still into your Canns, you have for that pur- 
poſe, putting them by as ſoon as they are full 
into your veſſel deſigned to make up the goods 
in; then make them up to their firſt quantity 7 


with liquor; to which add one half more in li- 
quor, over and above what your firſt quantity 
of ſpirits was, wherewith your Still was charged, 
viz, Every thirty gallons of ſpirits muſt be made 
45 gallons of ſingle Aniſeed- water, by putting 
as much liquor to the goods drawn from the 
Still, as will make up that quantity; then 9 
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the ſugar in a Cann or two of your goods ſo made 


dome clear, put about four ounces of Alum. fine 


"fore you 


„ hr Boon" 


up, and ſtir and mix them very well 
wich a proper inſtrument, and to make them be⸗ 


powdered into them, Kr mn all well Bo 


„and in a little t time the I will | 
fine and fir for fale. : 


Common Ani nn | 


. 
3 Sock pirits ar 18 d. — 5 5 S 
NE Sand of Akers be © {lc 


0 0:0. 


5 For Kits, © V 
„„ ne ol 
50 lens of Aniſeed - water at 204. — 3 4 


- When in inks! « Ow: Pd contaro- 
diy for wholeſale buſineſs, aways endeavcur to 
let ſuch goods have two or three months age be- 

expoſe them to ſale; and becaute the 
fpirits are lower, by having a greater quantity of 


hquor put thereto, you muſt add ſome more in- 


gredients in lieu thereof, as above directed; and 


always when you draw off or diſtil Aniſted- water 
of any kind, beware you let none ef the white 
faints run amongſt your 


goods, and that for the 
fore-ſhewn reafons laid down in double Anifeed- 


water ; therefore as" ſoon as your Still has run 


about the quantity you expect, mind diligently 


when the goods begin to change their colour, 
. then take away your Cann, and — ano- 
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© Ordinary ploy 


30 oallons of che, at 18 d, —— 
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10 pounds of Angelica: ſeed, or 14 
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Direction about 


If you find any. ſale or demand for | 
_ double Angelica-water, you may follow. t 9 
rule or method, as in making double Aniſsed- 
water, uſing the ſame. Gy on IE 
2 on do of en ate, 
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with, drawn off, and made up after the ſame man- 
ver with ſingle Aniſeed- water. e 

If you make Angelſca- water, why the berb-i is 
growing, you may uſe the ſtalks, taking a ſuf- 
hicient quantity (which you will have for a ſmall 
matter) inftead of Angelica-ſceds, or in caſe of 
neceſſity, you may uſe Angelica-roots, firſt ſlicing 
them very thin into your Still, (they, like the ſtalk 
are of ſmall value) only put into your Still bal 
as. much more of roots well cleanſed and waſhed 

as you would do of Angelica-ſeeds ; then having 
put to your ſpirits, and lured the junctures of 
your. Still, draw off with a Sw fire, dulcify no 


make up che goods as others of the like aku 


Jo improve: Engliſh Brandy, and 
* 4 male it appear like French. 
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The chief ad principal 8 which ope- 
rates moſt in improving Engliſh Brandy, and gi- 
ving it the flavour of French goods, is the Tinctura 
Japonica; not made by Chymiſts after the manner 
that is fit for that purpoſe, without particular 
1 and a Toy" great charge o * = 
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| Wox Tt "of N Iu 


SS Ow 


be juſt in hs compoſition thereof, and then thay 
not much to be - depended on in the Com- 
' poſition of it; therefore I have here inſerted the 
true receipt as it .ought ta be mage- for this In-. 
tention: And it is to be obſerved that it muſt be 
made fo ſtrong, as to make a ſtrong reflection, 
or to hang upon the ings or phyal in which it 

is put and kept for uſes: at the fame time you, 
maſt have 1 pound or 2 pounds of ſpirit. of Nitre 
Dulcis, which is 4 5. per pound, and mix 2 ounces 

of Tinctura Japonica with ſix ounces of foirit Nitre 
Dulcis, (as directed) very well incorporated to- 
gether, and put to your Brandy and ftirr'd or 
well romag'd therein, ad You s ſell it as ſoon 

as it is ſett . | * 


Tindura Japonica. 3 


Belt Eoglih Saffron, diſſever'd 1 une, Mace: 
3 5 I oOunce. Infuſ⸗ e them i 18 int of 
Brandy, till the whole tincture of the Sal n be 
extracted (which - will be in ſeven or eight days hy 
time) then ſtrain it through a Linen, Cloth, and 
put 8 the ſtrained. Tincture two. ounces of Terra 
Japon powder'd fine; let it ſtand to infuſe, 
ll the e Tindtre be wholly impregnated N » 


To rellify Moloſſus Brandy. 
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21 9 55 80 Molofſus pa at 2 1 Ki 3 

— ARS 51S 
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Putting to he Spirits two Lk of. Flemiſh 
8 half a pound of Salt of Tartar, and 
unds of Raiſin-Stalks; and filling up your 
within a hand's breadth of the top, that the 
may the better cleanſe themſelves from all 

' their impurities; and draw off your goods ho 
longer than Propf, whereby they will have 4 much 
better reliſh; and be ſure to Ulow I E in oo 
in making up your goods, which | 
finer and, better by being full proof, and =. yo not 
be reduc'd* or lower'd with liquor (as conimon 
Moloſſus and reftify'd Malt-ſpirits, which will 
F bear a pint to every gallon): becauſe with a little 
1 \ 3 n en 
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tents you Es 2 3 or 4 
: fy ary oh 6 
or may be omitted: without any prejudice 

oF 5 7our own Salt of Tartar, PE 

re and white Argil (or e — 

each one pound; powder them and lift them through 
4 hair-fieve, put and mi them together in an 
enrthen pot, Pay will endure the fire, and will hold 
thrice as much as the faid powders; "then place the 
pot in a large open chimney, ot rather in the open 
air, and heat àn iron ſpatula red-hot, and put It 
into the earthen [og ſtirting the powders wich it, 
Which will imtnediately deflagrate and ealcine, ſo as 
60 become but half che quantity: z which mult, be 
2 gally- pot doſe covet'd with leather from 


'S 1 3 * n et * 3 So | > 2 364 n 255 A 101 E kr 


2 BW L + 


4 «.. 
© 4B. oof 


——— oo—_ 


- 


- 3 
—— ——ͤ—ę— — — * 
— 


* n 8 S 8 — 
t * my pp * 

i A TY: 2» ** - en — * y 

4 + bag, ob * 85 * * = we. wy Ag —- CO IT. on... ha 

a 5 e 5 5 * - - — - 2 

. 8 Nun GE ä 9 9 

1 kc ry * * 8 a 
N 9 IT 


— HE AST Eres? or Fre” 


b 8 * 
19 
» 4 
n 4 
9 5 
144 
'S 
* 
+. 
3 
B 
2 
* 
19 
25 
2 
H 
Fas - 
4 15 
a?” 
$ * 
. . hoc 
14% bs 
8 
. 
. 2 
7 N , 
i 
x 1 4 
3.8 E 
* x 
1 
; 


the air, which otherwiſe would ke it: * being 
thus 8 you may keep it till you have — 


ſion for its uſe. 
Note, that a pint of liquor is to be put wo every. 


9 28 * 200 | "ROT 


« Double red cos me. 105 at 
35 gallons of We — at 
15 — Cd. per — — — 


A 2] Clove-waters. muſt. be F * as deep ig 
Ga as Claret-wine, which may be done THR E | 

ads of Archill (ſuch 2 uſe) put into 
ron oth 190 preſſed out with your u 5 
Gann of the goods; dipping or ſteeping, it amor 
the goods, and preſſing, it as long and as oft: 
any colour cin be en from thence ; which r 
. iſt But the beſt and. 


7 11. 


ons in 30 gallons above the firſt proof: 
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| then pur-thereto' or 4 f Me 
| goodneſs or thickneſs): 2 Ho 
and mixing i well t ogether, and | 
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Cinnamon- water | is very "a eſteemed a the 
world over, og is moſtly enhanced in its pn 
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wk, and is alſo r Diſtillers at or about 
che ſame price. This water is ſometimes drawn 
from Moloſſus Brandy, or _ inet goods; 
Old out ar high Prices do no 
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refin'd loaf Sugar; but What is fold: 1d by 
Diſtillers is generally drawn from rectifyd Malt 


ſpirits; which by ways a few months, en 
wonderfully melſow, and of an agreeable flavour, 
and the longer it . as do 


all goods that are of a good body: it is call'd double 
Cinnamon, purely to make it more valuable to the 
buyer : for it is a general rule, that all fine goods, 

which bear a good price and profit, are made proof; 
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that yoa are to puzzle your cuſtomers with lth. 
terms af art: for perſons of judgment will make 
the diſtinction themſelves, in their 1 op: cs Ms . | 
and buying ſuch commodities; or A 
their prices which they will readily give for lach - 
| goods. But when you are inquired of for Cinna= — 
mon-water, or any other ſuch like goods, whereof E 
you keep two ſorts or kinds, which bear a high "= 
ice, you are always to underſtand. their meaning 7 
For the cheapeſt ſort 0 and you are not to I 
heſitate or ſpeak doubtfully to them, as if you hat 
| any other, or better ese which if they Taufe _ 
or know, they'll not be pleaſed without; or at leaſt 
will have a worle « 1 of what they would other- 
wile not have ſcrupled. 
Tou muſt bruiſe your Cinnamon and e be 
fore Tn PR . into yo: Still. 
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1 l a RY ſer double Caraway- water, 
u n make it after the fame manner A dou- 
| Nr only with the difference of 
the Seeds, by which the goods bear their names or 
denominations : : as Caraway-water, made of Cara- 
Way- feeds; Anniſeed-wacer, of Anniſeeds, and fo 
of all others in like manner. Tou may probably 
meet with Caraway-ſeeds in the Gardiner's hands, 
as well as other things, which you will be capable 
of buying, by com paring the price demanded of 
you, wi what the me coft here in the foregoing 
preſcript. 
The Sugar uſed in dulcifying all common or ſin- 
goods, is the cheapeſt 2 5. Fr be bought, and 
reaſon of its brownneſs gives the goods an Am- 


ber- colour, which is become 
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vou muſt uſe finer Sugar to dulcify withal, which 
will make the goods ly dearer,” 
muſt r aan a better . — hi 
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dime by.prefling out all the juice in a preſs pro- 
per for Cyder, Cherries, and ſuch like goods; pick- 
ing out all the ſtones, and ſelling them to Drug- 
gits, Ce. to make N with, who 
n price for the ſtones. in 
proportion to what ey weigh, as the Cherries firſt 
— 8 and then cating away the pulp or skins of 
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ſmall, and put amongſt every fuch quantity of Cher - 
ry-brandy, which may be vended in 2 or 1 2 5 
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beſt and. maſt — — way of making . 
is do pul 1 Cherries, being firſt 72 pick d 


ies; which muſt be with Brandy drawn 
over anew Mg Still, and made one fifth Part 
: — 1 ppg oe and put upon the Cherries 
ſe 5 or Weeks, which by its ſtrength will 
extract all the juice and virtue out of the Cherries 3 


22 when ay it off for uſe, you muſt put 


do it a proportionable quantity of Liquor, as hs 
* ay was above proof. Aud afterwards cho 
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Cherries muſt be preſſed as long as any goods or 
Brandy is in them, and then caſt away. When you 
make your Cherry-brandy of the e Eft Infuſion, 
| the juice will be beſt, and bear the moſt Brandy 
mix*d with it, till it be brought to as deep a 
colour, as to diſcern a candle lighted and held on 
the other ſide of the glaſs; and if you find it does 
not taſte well of the Cherries, you may add a lit- 
tle more of the juice, as it's drawn off the firſt in- 
fuſion, and then dulcify'd with 2 or 3 pounds of 
Sugar to every 20 gallons of goods, and in pro- 
portion for a larger or leſſer quantity thereof, which 
by ſtanding a little time will be much more aa 
ble than at its firſt being mixed or made up. - 
When you draw off your Cherry juice or Cher- 
ry-brandy of the ſecond infuſion, it will be ſome- 
thing inferior in goodneſs to the firſt, and will 
bear leſs Brandy in mixing or making fir for ſale; 
and will require a little more Sugar to dulcify, and 
half an ounce of Cinnamon, and half an ounce of 
Cloves beaten, ahd put to twenty gallons of Cher- 
ry-brandy of the ſecond infuſion; as there muſt be 
half the quantity of Cinnamon and Cloves in each 
20 gallons of the firſt infuſion, Cas ef ae 
keep 1 it, it becomes the better. 
When you draw off your Cherry-brandy of the 
laſt infuſion, you muſt. not put any more Brandy 
to it, which 1. will not bear, but may add about 
a pint to a gallon of liquor, in conſideration of 
the faid third infuſion being made with ſtronger 
than Proof-brandy, and dulcify and aromatize it 
with Cinnamon and Cloves, as order'd in the 
ſecond infuſion, or a little more if it be need- 
ful. What goods are preſſed from the Cherries 
after their being thrice infuſed, will be of a = 
tle thicker body than the ordinary; therefore y 
may add a little Brandy if it will bear, and n 
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with Sugar, and dry ſpices as before directed, ac- 
cording to your quantity; and after it bath ſtood a 
few days to Luke, wy pa erage clear and ſaleable. 
It is ow requently by moſt 
Diſtillers, to add a 1 8 5 1 part of Elder- 
Juice to 55 3 as it is made up for ſale: 

Bur it is much better, when about a proportiona- 
ble quantity is put into your Store-cask, to in- 
coporate with the Cherries and Brandy infus' d to- 
gether; which quite alters and loſes the flavour 
of Elder, and becomes perfectly good Cherry- 
brandy, to all intents wa purpoſes; - and if you 
were not privy to its being mix d, you wou'd not 
imagine any ſuch thing; but you are herein at 
your Own liberty — e Ae to ues, or to 


omit . 
after Brandy. 


E: Rafoberry- brandy i is.in leſs 4 in 10 Can: 
try than Cherry-brandy is; and is infuſed much 
after the ſame manner with Cherry-brandy, and 
drawn off, and made fit for ſale Si about the 
ſame addition of Brandy to what you draw off from 
the firſt, ſecdnd and third infuſion,” and dulcify'd 
accordingly, firſt making it of a bright deep co- 
lour ; but omitting Cinnamon and Cloves in the rſt, 
but not in the ſecond and third infuſion. - 

The firſt infuſion will be of a colour "ak gan BF 
without help or art to ĩt; the ſecond infuſion. will 
be ſomewhat ler, and muſt be made deeper co 
loured, by adding Cherry-brandy about a quart o 

ten, or more gallons of the ſaid Raſpberry-brandyy 
and the third Sfuſion will take more 1 


to colour the Naſpbery: which your ary has 
will direct you in. oi 1 eee oe we ole 


4 5 : Al 


1} 


22 A Geber Body 


All other inſtructions are mentioned in n making 
and 8 „ ö br E 


Cullen 2 e Nh 


11 3 of head realty at 
14. 8d, per gallon —————— 
4 pounds of Angelica-roots at 1 0 
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Angelica-roots — 


fliced, and your Raiſins ſton'd, and Figs cut in 
pieces, before you put them into the Spirits with 
your other ingredients: infuſe them all night be- 
fore you diſtil them, then draw off very gently 
with a flow fire, and no longer than proof ; then 
* your fine Sugar, and diſſolve in clear Spring- 
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water, with which you make it proof, adding the 
Roſe-water-tothe. liquor in which-yoor Sugar is diſs 
foly'd before you put it to the goods drawn from 
the Still, the whole dg to ten gallons, 
which muſt be wih DN Sar to a fine 
golden colour, and put it into a ca with a braſs 
cock to it: let it ſtand 4 or 5 days, until it be per- 
feckly ſettled, and then draw off into another veftel 
in which you intend to keep it. 

I you put any into a large Mh botile for fie 
put 3 leaves of gold well broken to pieces, and 
N together, when v Pour any out.of 
your - 

Some in alin this Golden Bob 5 in fm 
of. the-burn'd Sugar, give the Tincture with Bun 
24% Saffron (whereby the Cordial becomes gr 
ceedingly richer. and better) t a ine citrine dr 
golden colour, adding a portion of Alchermes Go 
ther in juice or confection) : but as they are both, 
very dear, ate wholly omitted by the Diſtillers s 

jet upon the account of the virtues; and richneſs 
of the flavour, Which they. impart thereto, I ſhall 
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18 gallons of Citron-water at 10 — 5 0 0 
Dj redfions for making Gi tron-water. 
5 Let your Figs be the choiceſt that (can be got, 


"lie, and infuſed all night in the Moloffus- 
ICits, together with the thinneſt skin or peel that 


can be par d or taken off the fineſt and cleareſt Le- 


mons: put about half the quantity (of the Spirits 


With which your Still is charged) of clear Spring - 
Vater into your Still along with the goods; and 


draw of your goods with a gentle fire, no wt co 


m the Still 8 | 
abating as much liquor as the Sugar when 
iflolv'd will meaſure to: put your double refin'd 
Loaf- Sugar into the faid Spring- water, and ſet it 
upon a gentle fire until the Sugar be difloly'd ;' then 


than proof: then take as much Spring g-water, 
will make up the goods drawn off 


kext it ſtand till it be fully cold: which muſt be 


then put to the goods drawn off, and well ſtirrd 


together and put into a proper veſſel with a braſs 


cock into it; and ſtand five or fix days to become 
clear, and then devwn off Ingo your ok you Jane 
> Keep it in. 
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Rue, Na Balm, * 


| uus, Scordium, Mint, Ma- 
The ingroiens wes rigolds, Dragons, © Goate- 
C Rue; of each 24 handfuls. 


Maſtetwort, Angelica, Butterbur, Pi- 
Roots of 


ony, of each 3 pounds; Scorzonera a 
N and half: Price 105. ut ſupra. 8 


Diredtion in making P laue water. 


1 is called Plague-water, beezulk of its being 
ſovereign antidote or remedy againſt it, as againſt 
the Cholick, Gripes, Faintings, IIl-digeſtiom c. 
and has a peculiar virtue to diſpoſe one to ſleep.” 

The beſt ſeaſon to make it is in the month of 
June, when all the Herbs are at their firſt 
full growth; becauſe the ſecond crop hath not the 
virtue and efficacy of the firſt: and it is meliorated” 

by keeping; ſo that you muſt make as much then, 
as will ſerve for a whole year's fale: or if it 
kept longer, *cwill be ſo much the better; as will 
all goods that are made high proof: as, Plague- 
water muſt be in a peculiar manner, ' becauſe fo 
great a quantity of Herbs and Roots does extremely, 
lower, or reduce the body or ſtrength of your 
Spirits. Draw it off from your Still very gently,” 
and no longer than proof. Be ſure you make it, 
and all fine goods, high proof; which cauſes them 
to be, and taſte, far more clean — — =o] 
to "the- ras FLAG 


Aqua-mirabilis. 
| 5 
11 gallons of Proof NMak-ſpiries at a 
1s. 8 d. per gallon P j o 18 4 


Betony, Balm, Conflip-flowers, 
Mint; of each 6 handfuls : 

Galingal, Ginger, Calamus Aroma- 
ticus; each 6 ounces. Nuts, Cloves, 
_; Cardargom-{ceds, each 2 ounces . 
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Apothecaries, Druggiſts, Gc. make it without 
* ah. ew, according to their Phar- 
3 and according to their uſual cuſtom, . 


decry 
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ſmall force. 

Tou ruſt (as I before kinted). never diſcover 
whar Inger fene you uſe, or do nat uſe: for all 
ſach myſteries are to be a profound ſecret, and 
neither aſſert, nor deny, whether ns . * 
the other ingredicit be made ule of. 


5 llons of proof 
pirits at 1 5. 6 d. 


12 handfuls of F — | and Laven- 5 
81 
5 = — 
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| The Queen of Hingary's Water (e called) 
is beſt made in the ſummer-ſeaſon, when the in; 
gredients are at the beſt: the thickeſt of the ſtalks 
are to be cut off, ahd away; and the other 
to be put into che Still, drawing no pales ap up 
Fete be tate ig prof 5 
it is uſually put u m - 
poſely made [1 o ſame ; and 3 put _ 
each bottle in French, Italian, or ſome other fo- 


reign language; and fold at 3, 4, or 65. a dozen 


and retail'd at double and treble | the 
dottles are as valuable as the * the 
„ titles 


4 ple Bops Boox I. 
. coſt but a ſmall matter, being fold at 9 d a 
quire; and every ſheet has àbundande of tle up- 
on it, which are put ppon, the bottles with a little 

Narch or paſte. 

It is very much in requeſt amongſt the Gentry, 

* pay well for it; and being good proof, will 

be the better for keeping 3 and the bottles mult be 

well cork*d. N 


Your ſtock in hand wil be * kept in large 
* W * 
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Lemon or | Orangewater. | 
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20 gallons c ceatifya — LEES: 

a gallon 2 
6 pounds of Lemon | or ES 8 

dry d 
7 pounds 3 at 2 J. 12 f. per C.— o 3 
Coals, and e — — o 8 
8 , 10 
20 * of double oa or Le- 27 
{ war 42. orga 4 0 9 


Directions for ie dene "OY 
a ener is not near ſo much in requeſt 
as Orange- water, nor indeed is it fo pleaſant or 
grateful to the palate as Orange: they are not 
much known, or ufed in the country; but the 
agreeable reliſh, or flavour thereof, will make it 
much preferable to the double or fingle Ani- 
* Cove, gs, or ſuch like goods: I. 
mean 


a 3 
wx ES 


fold much dearer than any other ſuch like 
purely to get an opinion in the buyer, that it 2 
a more rich and valuable Commodity 3 3 and the 


more to keep up” its reputation, as well as the 


temptation of a greater profit thereby. "IT 
The ſleins or peels muſt” be all be Seri 
and none of the Son 8 a 755 be 
kept dry, or they wi grow 2 
cy * thy fit to 5. uſed. 1 Fo 
If you buy or procure. green Oran bed you 
muſt ſpread it very thin in a dry chamber, and 
turn it oft, and not put it by for b "all exceeds 
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Directions i in making-Punele: * 


When you are to make Punch, the prece- 
ding day before you make it, take half an ounce 
C 3 of 


Book I. DIS II n ? 3 We 1 
mean Orange, eſpecially double Orange, which 5 


? 36 A Campleat B c 
enn a mortar, 
with a hammer: then infuſe it in a pint oi TR 
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Direfions for making. Lime j uice. 


Lime: juice, according to theſe directions, is ſaid 


to be ee but that may be from pre- 


judice againſt Vitriol, which is knawn by all the 


practitioners in Phyſick to be a moſt -wholeſame 
and ſafe medicine; and that for its numerous 
yirtues, which I could here enumerate; there- 
fare that is an error grounded on no reaſon. When 
you make the liquor for Lime: juice, you may 
= double the quantity. of water you intend to 
make of juice, and put 3 or 4 pounds of Lime- 
ſtone ta it, and ſtir it about "al the Lime be dif- 
ſolv id. and let it ſtand "ill next day: Then paur 
off gently as much as is the quantity you intend 
ſor juice, which wildes, very clear; and to every 


gallon of liquor, or Lime- water, add one dozen 


of prick d 1 mons thin ſlicꝭd, and all the de- 
eayid part frſt cut away; and let them be oſten 
well fit d, and infuſed till next. day: then ſtrain off 
all the goods, which muſt ſtand till they be clear 
and drawn into a. veſſel to keep for ſale or uſe; 
adding to every 'fuch gallon” of goods Half an 
ounce: of Oil or Spirit of Vitriol to be incorpo- 
raced therewith,-by drawing a galloh or two into 
a Can, and mixing the: ſame nom ang chen with 


the. quantity. 20 
common and. uſual proportion « ; FBS 


e uſed in this and other diſtilPd Goods, is a- 
—_— to a gallon, or 5 quarts of water; 
which well about. till the Lime-ſtone be dif- 
the let it ſtand” all WORE, ane. then 5 off 
clear Iquor for uſe. 5 
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| Rataſia, a 1 27 £ 
70 gallons of Moloſſis Brandy a. 7 


* — 2 
5 pounds of Liſbon Sugar — —0 13 
Half pound of Nuts at 12s. fer pou nd o 6 & 
5 pou * ape bitter Almonds at VE — 0 4 2 
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10 \ grains of Ambergreaſ at * e — 


10 e gallons of Ratafn at 8 3.— 
Directions. } fer — 


. Ratafia is not much in Jen 


and, ſaye i as 
particular places where it has gain'd: 4 great 1 


putation; and where to make it more vendible 
the vender oft- times pretends to be run out; 
that it comes from thé Ifle of a and is not 
to be had wirhout much difficulty, purely to make 
the buyer the more to value and eſke nit, and to 
buy the more at a time, left a ſupply. were not to 
be had when there ſhould be moſt oc, nüFx 

Nou muſt bruiſe in à mortar the bitter Almonds 
and Nuts, and then put them into your Brandy 
and let your Ambergreaſe be well mird into 
the Liſbon, or fineſt moiſt Sugar; which muſt 
be all infusd together in the Brandy g, „6, or 7 
days together, oft. times ſtirring up the ame; 
and when you find it 10 taſte well of the ingre- 
dients, ſtrain, or off the Brandy from the 
. ; and let it ſtand in another veſſel with 


8 a cock 
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= a cock in it; and when it is fine, put it into 
caſk wherein . 8 
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Diction, for Sener warer. 


* IM endeavour to make your; Sad r aer 
for your Whole year's ſale when the Herbs are at 
ot prime growth, bruiſing your ſpices or ſeeds, 

nd .cutting vour Herbs, and Wixing all well to- 
3 you put them into your Still, that 
one thing may not be predominant over another, 
but al be duly qualified, and one ingredient pro- 
tionable in = and Aavour with another; and 
it muſt be . off no longer than Proof, and 
made up and dulcify'd in an open-headed tub, to 
ſtand five or ſix days to become fine, and chen to 
be put into your caſk for uſe. 

If your cuſtomers deſire it-ofia red colour, which 

do, and ſome do not,. the fineſt and nobleſt 

way of colduring it red, is to takg one ounce of 
Cochineal nr put into a linen- cloth, and 
hang it at the end of your worm, When you diſtil 
the and hy, running +thropgh the cloth 
it will extract all-the tincture zu but an eaſter and 
cheaper method is by purcing ſome Cherry juice 
or Brandy n which will give it 3 de- 
licate colou 2 E 
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Thyme, Mother of Thy yme, 8 . 
FPennyroyal, Pellitory of the wall, ho 
. Roſemary, Red-roſes, . Chamomile: > 
flowers, Origanum, Lavender, Miot, P 
of each 4 handfulss — 


Ginger, Galingal, ene Nuts, 7 


Aniſeeds, Caraways, each 2 ounces 9 3 
5. pounds of Sugar at 8 d. —0 3-4 
2 leaves of gold i in every gall 3s you « 

"make e = 28 1 8 
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Direction wy Dr. 5 rephens' 7 water: 


„* ͤͤ . Urs AUE oo 


11 ind the beſt Salbe ö pnskg Dr: 855 
Phens's water (which is in great demand in Lon- 
don) in June only, when herbs are at their foll 
prime, and muſt be drawn over, with a very mo- 
derate fire, and no longer than it is proof; and 
as all other fine goods, it will be abundantly 
better for keeping, after it is made up, and dul- 
cify'd. with fine Sugar: Let it ſtand g or 6 days 
in an open-headed- veſſel, with a braſs. cock in 
ir, and when it is perfectly fine, draw it off gently 
into the caſk you intend to keep it in all che 

year: But foraſmuch as you muſt have ſtandard 
bottles for keeping and ſelling ſmall quantities of 
Dr. Stephens's, and other fine cordial Drams, you 
muſt, when you fill your ſtandard Bottles of Dr. 
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Mace and Cloves each one ounce and} 
a half - . ; 
ü - 
Cinnamon 3 ounces 3 0 
ſeed, Ginger, each 3 ounces o Gay 
Cubebs x qunce and © halft fro BY. 
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Diredions in making | fine Uſque- 
B bab. 


Charge your Still with the Brandy, Mace, Cloves, 
| Nates, Cinnamon, Coriander-ſceds, Ginger and Cu- 
bebs, adding 5 or 6 gallons of liquor, and draw 
off your goods gently, and no longer than 
proof: and apgainft your Still comes to work 
prepare ready the Exgliſb Saffron, well diſſever'd 
and put into a linen cloth, and hung at the worms 
end; whereby all the goods running through the 
Saffron (which muſt = oftentimes turn'd over 
and over) all the tincture will be extracted, and 
run amongſt the diſtill'd Goods. — 
In the interim take the Raiſins and Dates and 
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ſtone them, and ſcrape the Liquoriſe, and ſlice 


them all very thin, and put em into an earthen pot, 
with three gallons of liquor, arid covered with 
thick cap · paper, and ſet to ſand in'a moderate 
oven 5 or 6 hours; then let it ſtand till it be ful 
ly cold, and ſtrain it into the 
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ft a 
11 gallons of rectify'd proof Win —0 18 4 
Nuts two ounces — — 8 
Cloves 2 ounces = — — . 
OS eee ws —— 
Aniſeeds 4 ounces ———————o o 2 
Caraway 2 Coriander-ſeed each a 1 
quarter of a pound wp 5 
Liquoriſe half a pound — 0 0 4 
6 pounds of Sugar at 32 5. per C. ome, I 9 
Engliſh Saffron 2 ounces·— —0 5 0 
Eoals, and WG — NS 9.0 
. 1 10 82 
For ſale. N 
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Direckions for Uſquebaugh. 


When you make fine or common Ulgrbiugh, | 
be ſure you bruiſe all your ſpices and ſeeds before 
you put them into your Still, and draw off no 
more from your Still than proof goods, as is, or 
muſt be, a conſtant and ſtanding rule in making 
all manner of fine goods; and your Liquoriſe mult 
be alſo ſliced or bruifed ; and againſt your Still 
come to work, you muſt have ready your Saf- 
_ rubb'd or pulPd to pieces (call d proper- 

diſſeveration) and put it into a large linen 
Jo and hang it at the end of your worm, 
to receive all the goods as they come from Sal 
. 


Still n ft W into your ö eben muming 
and teazing the den that the goods may the 
better extract all the tincture: If any thing be left 
in it, take a pint of liquor, and put the Saffron 
to it in an earthen pot, that muſt ſimmer an hour 
over a gentle fire, and preſs all the virtue that 
remains into the goods, diſſolve your Sugar, which 
makes your goods proof, „ or 
three og to be Ae for ſale. . 2 


Vi nber. ee e 
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Di rectiun for making Vin ge., 5 


When the Raifins, of which your eyder was 

made, have remained dry in the veſſel for fourteen: 
days to become ſour or acid, from the time your 
Cyder was drawn off; then put of the ſame. li- 
quor, of which your Cyder was made, as much as 


| will cover the Raiſins and appear at the top of them; 


and let it ſtand fourteen days infuſing, in which 
time it will become ſmart. vinegar ; and may be 
then bottled off, being fit for uſe, and the long- 
er it is kept, 'twill be the better. Caſt away the 
Raiſins, where the gager may not take notice of 
them, leſt he ſuſpect your uſing them in an ille- 
gal way, as in reCtification, &c, which is prohi- 
bited under a ſevere penalty; nor are you to ſell 
FL Ws | the 
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the vinegar fo made, becauſe it is ſubject to a 
duty, but what you make for your one ule is not 
CP _ nav Aer. 


ty To make Elder juice 


When you pokes! Elder juice let your berries be: 

fully ripe, ** all the ſtalks (which are very ma- 
ny) be clean picked from 2 z then if you have a 
preſs for drawing all the juice from them, have ready 
four or five hair Cloths ſomewhat broader than 
your preſs, and lay one layer above another, ha- 
ving a hair cloth betwixt every layer, which muſt 
be laid very thin, and preſſed firſt a little, and 
then more and more, till your preſs be drawn as 
cloſe as you can; then take out the berries, and 
preſs all you have in the like manner; then take 
your preſſed berries, and break out all the lumps, 
and put them into an open- headed : veſſel, and put 
upon them as much. liquor as will juſt cover them, 
and let them infuſe ſo for ſeven or eight days, and 

put your beſt juice into a caſk proper for it to 

be kept in, and put one gallon: of malt - ſpirits not 
rectified to every twenty gallons of lee 
which: will effectually preſerve it becoming 
ſour for one or two years at leaſt: 1 mean your 
Elder-juice of the firſt Drawing. 

An 3 2a where Elder - berries are Katte ind 
dear, they are infuſed in liquor as above, and preſ- 
fed a ſecend time after the lying in the faid liquor 
ſeven or eight days, and prefled after the ſame man- 
ner as the former, and the liquor put into a'caſk by 
itſelf; and one gallon and a half of Proof-ſpirits put 
to every twenty gallons, and proportionably for a 
greater or leſſer quantity, which by hs GE "ag ſoine 
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But in the Cy where Elder- berries are 
plenciful and cheap, a preſs is not always m 
uſe of, bat an open- headed veſſel like a maſhing | 
rub, * with a large hole at the bottom, and a piec 
of brick laid upon it; and the Elder-berries preſs! 
with your hands into a pulp, and caſt into, the 
ſaid veſſel, and the Jules will run through the 
hole at the bottom into a trough, or any other 


thing ſet under to red t. and the the; berries are 
eral no otherwiſe. © * 


* * 
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- Thihe'ate © Aber dN Brandy 18 
ing to the wn e 'of 
countries and cuſtomiers; for Brandies firſt” tis 
are as clear as liquor, and grow or become ighe 
coloured by long keeping: But are artfully”; 
ſpeedily made ef any colo ſeyeral ingtedi- 
ents; as for inſtan cem. 


_To make Brandy of a ght ſtra Ger 
nd of Turmerſck pour diffelyed in 4 
5 Knits or | "a per inte the whole piece 


of goods and CES all vo ther will colbt 


*he 
whole piece. 4 8 . 70. R 
"Anocher. more ual way 5 camps 


"1 diffolving the Treacle in & Rttle 0 


randy in a Cann, or any convenient veſſel, and 
3 it to the whole quantity ; - which like the 
even in a lump communicates it ſelf through the 
whole. 

But the beſt and moſt celebrated way of giving 
an immediate colour or — to Brandy, is 
D 2 - by 


# | 4 Sn, Agr | Book I, 
by having, always b ou a quart of burn'd $ 

f or the alter. of Treaceh (or ſyrup of Elder 
| way in lieu of it be ſubſtituted) Which gives an 
admirable colour to the goods, and may be made 
deeper or lighter, . by putting more or leſs there- 
to, as you, ſee occaſion, and putting It into the 
Mt AU 50 intend to, Te | 
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8 0 mate "a "light bes ight red. 


When you have occaſion for this colour, you 
muſt take two pounds of red — and one 
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cloth or hair, Hey % 
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Hrup of Eller. 


1 of Elder ue — 8 * 
3 pounds of fine . 67 88 8 _ 
3 . 25 

0 5 15 

0 1 For dae. | 
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12 2 Pound of Syrup. elder at 126, . iS. 


Directions for Hrup 95 Elder. ; 
55 0 N TY why 
When you 805 your Serie? of Elder, you 
muſt firſt put your juice into à braſs pan, &c. that 
will hold twice as much, and ſet it upon a clear 
but ſlow fire, adding the white of an egg — 
up to a froth) as ſoon as it begins to : 
ſkim it as long as any ſkim appears upon the! 
top of it, then put (to the ſaid clarified juice) 
your Sugar, which is one pound to every pint of 
juice; and let them boil very moderately to- 
gether 'till it comes to a proper conſiſtence, which 
is known by dropping a little upon your nail; 
and if it ſtand thereon, without ſpreading” it ſelf | 
farther, it is enough: Let it ſtand till it be fully 
cold, and then put it into glaſs bottles, cover'd 


only with paper, ang full 'of Velen and 15 
ow for uſe. 
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Wormwood-water. 


1 9 * J. 4. 
1 30 gallons of proof Malt-ſpirits at 18d. 2 5 o 
10 pounds of dried Wormwood ——— o o 8 

I 


n at 215. * 0.58.4 
Coals, and wor — 1 
wa FF 
For ſale. 3 | 

414. 


45 gallons of Wormwood-wate at 25, 4 10 0 


Diredtion 3 making Wormuood: 
| wal er. 


demand in the 


r = putting a — and — "ram 
tity. of it amongſt other liquors, which receive 


a particular flavour and agreeable reliſh thereby. 

There is no certain rule for the quantity of 

Wormwood; becauſe Wormwood that is very 

„and ſhaken, or removed from place to place, 

will loſe moſt of its ſeed, wherein its — lies; 
and beſides per ſons palates differ ſo much (as one 

man's meat is another's poiſon) that your own diſ- 

cretion and experience will direct you, after you 


have once or twice follow'd the preſeription as 
above directed. 


And 


" of Di T1LING.. at 
*. remember at the ſeaſon of the 
year to procure as much as will ſerve for a year's 


uſe; and dry it perfectly well by hanging it on 
on and then N it Ti for uſe, OY YOu 
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Spirits of Wine # 
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3 of proof ——.— 18. 110 0 
P pounds * Bay- ſalt at 2 — 0 1 3 
cn. and kd — — - 2 © 
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. 
10 galls of Sir of Wine as 64, 3. 0 o 


Directions for A Sirit of Wine. 


When you make ſpirit of wine charge your Still 
not only with double the quantity of ſpirits, to what 
you intend for Spirit of wine, bur a few gallans more 

of Spirits, as four, five or fix gallons; that the bot- 
tom of the Still may not be burned :. (v/z.) charge 
your Still with twenty four ga llons, (in lieu of twenty) 
and put thereto two pounds of Bay- falt, which will 
of it ſelf diſſolve in the Still; 48881 it off gently, till 
the colour of the goods change, which will be about 
two third parts of the goods, (viz. ſixteen gallons:) 
Ten draw off the faints, and put them amongſt 
the other faints ; damp your fire, empty your Still, 
and charge it again with the rectify'd Spirits new 
drawn off, and free from faints; and put ocher 
two > pounds of Bay- ſalt thereto, and lute up your 
| D 4 Still 


more than your ſtrong 
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Still again, and draw it off with a very andy 5 
and when the proof's gone, put what is left in the 
Still amongſt your faints; damping your fire, 
and charging your Still again a third time with no 
laſt diſtill'd; to 
which add the laſt two pounds of Bay- ſalt, and fo 
lute up your Still very well, and take a ſpecial 
care in drawing it over a third time, leſt any can- 
dle ſhould ſet it on fire (and endanger the burning 
of your Still-houſe, Sc.) and let your fire be ſo 
flow as the goods may run like a ſmall thread: 

And when as much is come off as makes up the 
quantity you intend to make, damp or extin- 

guiſh your fire immediately; and put all the goods 
rogether, ſtirring and mixing them very well ; 
and emptying what's left in the Still, and uſing 
it for common waters: And for proof of your 
Spirit of Wine, put a little Gun-powder in a ſpoon, 
which fill up with Spirit of Wine, then ſet the 
Spirits on fire, and if they be perfectly deflegma- 
ted Ty will burn dry, and blow up the I 


powder. 


154 G ene va. 


. 
30 "IE of proof Mal fire at 18 d. 2 
7 pounds of Juniper- berries at 3 4. —— © 
Coals, and working o 


| ©. ow o % 
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30 gallons of Royal Geneva at 25. 4d. 3 10 © 
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30 gallons of proof Malt-ſpirits a at 18d, 2 5 0 

8 pounds of Juniper-berries at 34 — 0 2 o 

Coals, and working PAPA 

: Bid : "'s 4 0 

| on . bb 

35 gallons of beſt Geneva at 25, —— 3 10 0 
Geneva. | 

: Binge 4. 

30 . of 8 Malr-ſpirits a at 18d. 2 5 0 

10 pounds of e's away at 34, ——o 2 6 

| Coals, and working, - — — 0 

2 8 6 

For fale. 1 

$1734 „ 

45 gallons of Geneva at 20. 3 0 


Obſervation pon Geneva. | 


| + Genera hath more ſeveral and different names 
and titles, than any other liquor that is ſold here: 
as double Geneva, royal Geneva, celeſtial Gene- 
va, Tittery, Collonia, Strike-fire, Fc. and has 
gain'd ſuch univerſal applauſe, eſpecially with the 
common People, chat by a moderate computa- 
= na; 
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tion, there is more of it in quantity ſold daily 
in a great many Diſtillen ſhops, than of Beer 
and, Ale dos in moſt publick houſes, with 
this farther advantage, that Geneva is ſaleable 
the next day after its being diſtilrd, which is 
not to 5 practis'd in the others: However, it 

wonderfull dure by keeping, eſpecially when | 
it is 1 1 Tull. Ar inſomuch that ſome perſons di- 
ſtilling Geneva from rectify'd Malt-ſpirits, with 
the uſual quantity of Juniper-berries, and laying 
the goods by for eight or nine months, the ſame 
has ——— and become ſo mellow a commo- 
dity, that it has been ſold at double price in par- 
cells, and been preferable to other — of dear- 
er prices. 
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Direftions for unde ering Juni 55 


3 is moſt for . to buy the beſt Jo- 
per- berries that can be procured; I mean ſuch 
— no been firſt gather'd at their full growth and 
maturity; which far excel thoſe that are gather'd 
green or unripe, and ſo became black, or faleable 
only by artful means, but have nothing like the 
fubſtance and flavour of the beſt ripe Berries: And 
the Geneva made of the ſaid beſt Berries is in- 
comparably better, ſweeter, and of a more grate- 
ful flavour, than what is diftilFd from ordinary 
Berries. There are ſeveral ways of preſerving or 
keeping Juniper-berries for the whole year, viz. 
after their being firſt gather'd, lay them —— 
_ thin by ſpreading them upon a 
the windows or doors open to convey 
| more air, that the Berries, by turning them once 
| A to pack, either in barrels 
or 


Boo 1,” of. Dario 51. 


without the danger of heating, when 

yon have occaſion of fending them RE 
broad: But what” Juni erty av” for your: 
own proper uſe, and for à whole year's conſump- 
tion, you may put or pack up in any liquor- 
batrels or hogſheads, which are tight and will 
hold any liquor without leakage ; gy ory 
or air coming or getting to, by g the 
bungs alſo carck'd up, twill preferve on ran: 
as black, bright and plump, as at the firſt ; you 
may let your .caſks lie along any dry ground- 
room ole and by opening your bung may ſee 
the condition they are in; which will be worſt 
nexr the bung by the air coming to what lies 
next it, ſo to be at your pleaſure taken up. 
Another, and more uſual way of ordering them: 
is, to let them he upon a Chamber or loft-floar ; 
and when by often turning they are become ſuf - 
e r ani WE AN of heaung, 
you may put them all together in a heap in a corner 
room, as is done with corn in a barn- 
floor ; and fo uſe them as you have occaſion. 
But becauſe the Berries, by long lying on a 
boarded floor, will become much drier and lighter 
than at firſt ; you may take the quantity you dif- 
til at once, being firſt weigh'd according to the 
preſcription, and put them into a meaſure that's 
as near the ſize as poſſible to your Berries, be- 
fore they became wither'd and dry'd ; and ob- 
| ferve well, by marking or otherwiſe, how far 
your meaſure is fill'd, and you may afterwards, as 
long as anne make that your 


ſtandard; without ay e more for 
the ſaid quantity. | 


3 


1 
Di 7: : 
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Directions for preſerving ad 


berries. 


n exattly alt at tare 
uſe of in another way of keeping your Berries; 
which is, to put them immediately after their 
being firſt gather'd into a large tight caſk, near 
full with your Berries, and then putting. Proof- 
ſpirits upon them, which preſerves all their firſt 
ſubſtance, and prevents all ſmack and ill favour 
to which they are otherwiſe ſubject, when they 
are not gather'd fully ripe and dry: and take up 
the cover, when you have occaſion for any, - and 
meaſure them out dry, according to the meaſure 
you obſerved they were of when you weigh*'d and 
meaſur'd them before their infuſion ; and as your 
Berries fink in the caſk, you muſt draw off your 
Spirits with a braſs cock, put into the ſaid caſk, 
always keeping your Spirits of an equal height 
with your Berries, and uſing the Spirits as you 
draw off for the Geneva you then diſtil. But for 
thoſe who live in the country, where Juniper- 
Berries are both good and cheap; (for the other 
methods are uſed in London, — of the dear- 
neſs and badneſs of Juniper-berries; in which 
commodity the greateſt frauds poſſible are made 
uſe of; in their being gather'd green, not half 
ripe, and wanting at leaſt a year's growth of their 
full ripeneſs and maturity; in their being ſweated 
and ripen'd by putting in ſtoves, kilns, or ovens, 
and artfully colour'd, and ſo mix'd with 
goods, whereby the whole is adulterated, and 
becomes a downright wrong, and oftentimes a 
great loſs to the perſon that makes uſe of them) 
1 adviſe. you to be careful in procuring your 


Berries 
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Berries of perſons, whoſe report you can depend 
upon of. their being gather'd at their full ripe- 
neſs: lay them pretty thin on a loft- floor, turn 
them N 'till they be pretty dry, then may 
you lay them in a bulk, and conſtantly weigh them 
as you have occaſion; "a if you ſhould obſerve 
them to heat or 0 when they lie in a greater 
quantity together, then ſpread them abroad thin- 
ner on the floor, and ſo you will recover or pre- 
ſerve them always ſweet and well-ſavour'd, and 
always' have Geneva: of a true Barde guſt and 


Feng. 


* coden or: Alf ours. a 


* 
* — 5 


_ of po erke * 
3 pounds of Clove- pepper at 9 d. 2 3 
pounds of Caraway- ſeeds ——————o 0 7 
3 pounds of Coriander-ſeeds ————o o 4 
3 pounds of Lemon-peels at 4 d. e 
14 8 ads 1s Sugar at 213. 70 2 72 
Coals, and working. 0 I 0 
For ſale. 
„ 0 


45 gallons of Cardamom at 2 $,——— 10 0 
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| Dj redtions 2 2 Erg Cardamom, | 


* this ge any one, or * of 10 TER 
3 may be omitted or alter'd, and another 
thing that's cheaper may be ſubſtituted: as for 
Clov e eben. you may uſe Angelica - ſeed or 
root, or Mint ; or for Lemon you may uſe O- 
range · peel, or wholly omit any particular that is 
predominant, or diſagreeable in its flavour; and 
add proportionably in a great quanti of the 
other ingredients. You may reduce it lower by 
adding more liquor, and adding a greater quan- 
tity of che ingredients, as in Aniſeed-water: let 
it ſtand tuo or 1 youlnſs ar 
_ * 11 it to . — — 
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DIRECTLONS.- 


; 2.88 

- Small Still reftifies lcailbr, "ad makes finer 

goods than a large ons. —D 

2. Of the moſt proper place for Dying. and bow 
to-quench a fire or flame happening therein. © Do 


3 Of ordering your Still-bouſe 41 1 — the 
3.70 advantaga. 0 to 


92 


4. 2 0 Water a. e. wn 


5. How to erett your Sal, Flue, ell, aud other 
matters belonging . thereto. No ny Ari NO oe 
6. How to eref? your Morm - T ub, 


7. How to ereft your Pump. | 1 
ä 8. How 


®. 
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8. How to ere? your Water-Jub. 
9. How to erect your Preſs. | 
10. Hew-1o place your - open-beaded T1 ubs, in which 
the goods muſt frequently be made up. 
11. Of the number and uſe of your Iron-bound Cans. 
12. Of an Tron- bound Mood. Funnel. © 
13. Of a Tub for your faints or chere. at 
14. Of a Copper or Tin-Pump. 


181 Of a Pewter Crane and Valencia. 


17. Hippocrates, or Flannel-Slieve. | 
18. Of other neceſſary Utenſils. + EY 
19. How to make and uſe Luting for your Still | 
20. How to ſeaſon the Still and Worm. 


21. How to know when goods are proof, and in 


what manner to make them up after * diſ- 
till d. 


22, "How to male, and afterwards manage 4 Still 
23. Fire. 


24. How 10 keep and di Wi ihe Faints into to Pro : 
Spirits. 


26. What goods are ads ** of i the Faints. 
26. Of keeping the Worm-Tub as cold as Poſſible. 
27. Hor to order a Still under- charged. 

28. Of doubling, or ſecond- charging @ Still. 


29. How to order your Still when charged a ſecond 
time the Jour "a erte ne the 
Fire. 


30. of mr and eee your Ingredients. | 
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| 31. Of preſerving your. Goods: and due From 


32. 


Greaſe, &c. 


Of the danger of Candles, &c. brought 100 near 


a Still. 


Wo Feeding: and. att. the an c 1 


very frequently. . 


How. to dulcify your Goods.. 


. How to clarify your Goods. 


How to expedite the ſame, 


. Of difference in Sugars for diving. 

. Of ordering and fining ail Bottoms. 

. How to ſhew your Goods to the beſt advantage. 
. How to bity to advantage. 
Of lowering your Brandies, and the difference 


of the ſame full Proof, and when reduced. 


. Of reducing Rum, with the reaſons thereof. 
Of recovering Goods when too low: reduted. 
. Of reſtoring Goods 10 their firſt: Colour, when 


turn'd black by any accident. 


. Of the. Profit and Loſs accruing thirehy. 
. How to give Goods a: deeper Tinciure. 
. Of keeping a JE of Ingredients, for ſeveral 


reaſons. 


. Of lowering or advancing the Prices of Goods, 


as Chapmen are more or leſs conſiderable. 


. Of ſelling your Goods for more or leſs Profit, as 
| they are more or leſs vendible. 


Of the Receipts and Direttions being accommo- 


ed to an Half-Hog ſhead Still, by way of com- 


Pulation. 


g 51. Of 


FO p . 
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51. Of different cuſtoms in ſelling Goods, by weight, 
ee by meaſure. 5 25 ; 

52. Obſervations upon retailing Liquors ; the Lon- 
3 doners Uſage of their Cuſtomers in this reſpet?. 
53. Of the differmce in ſmaller Meaſures over-run- 

mi greater, and the diſproportion in the Prices. 
534. Of a certain method in ſeaſoning Veſſels. 

55. An account of Weights and Meaſures, and the 
Proper and moſt uſual Charatters in Writing. 
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N rectifying and diſtilling compound goods 4 
ſmaller Still is known to make a cleaner and 


Fs $48 

. 2 
* 1 
„ 9 

1 g 


better commodity than one that's larger: and 
one thar's half a hogthead gage, over and above 
your hand breadth depth from the edge or top of 
your Still, is accounted the fitteſt ſize for a mode- 
rate trade, both as it may be managed without 


fatigue, and as it produces encouraging profit much 


ſuperior to the fund it requires. 

When you erect and place your Still, and other 
utenſils thereto belonging, let it be, if poſſible, 
in a building, out-houſe, or ſhed, ſeparate from, 
but near adjoining to your dwelling-houſe, or 
ſhop, to prevent any hazard which may ariſe 
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by fire, to which all ſpirituous goods are liable; 
and no otherwiſe to be extinguiſhed, but with a 


woollen blanket or rug, nee in wer, and 
caſt ons the . 5 


a 


i= your work- houſe be large nt not Ry 


in regard to your Still, Worm-tub and Pump, 
which mult be all placed in a row, or — 35 done 


£ 


with bon: ſtones or proc having a ns to 
carry off all the waſh from your Still, yo ts > 
liquor from the worm-tub, and all other 

flop, which will be made by waſhing your aſks 


Sc. whereby your Still-houſe floor . l 
* clean. 


908 
„ 


7 

It is ; abſolutely neceſſary, and what you muſt 
firſt of all be pn of, that there be fuſficiency 
of water where your Pump is to be ſunk, both 
to ow your Worm-tub continually cool, to make 
u our goods to their pr ſtren h, and 
5 "hog all other occaſions . e : 14 matters 
not whether your water be ſoft or hard. if you 
"hs bur nd SRO. of 1t. * 1 


4 * 5 * 


— * * * 
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"Ivor" Sall nd be placd upon brick-work, 
having an aſh-hole of twenty four inches long, 
nine inches broad; and to the iron bars, where. 

your fire is to be under your Still, twenty one, 
or twenty two inches high; and made ſomewbat 
ſloping, the better to command the aſnes 

When your brick-work is made about the 
heig ht laſt mentioned, you muſt: place your grate. 
3 (both of ſtrong iron) before, or in the fore · 
front of the Stove, or place where your fire is 
to be made under your Still. The ſaid iron door 
and frame muſt be about ten inches long, and 
eight inches broad: Cloſe behind the ſaid door, 
and frame, mult be plac d two flat croſs iron bars, a 
about two inches and a half broad, half an inch 


thick, and fifteen or ſixteen inches long: Both 


ends of which bars muſt be laid about three inches 
into the brick- work, for fixing them the better 3 
and the upper part thereof mult be about half an 
inch lower than the upper edge of the door-frames, 
Juſt. behind the ſaid two iron bars muſt be placed 
another flat iron bar, about an inch and an half 
broad, half an inch thick, and fixteen inches long, 
faſten'd in the beck week; as the former, and near 
an inch lower: Upon which laſt mentioned flat 
iron bar your iron grate muſt reſt at the higher 
end; and the other ends of your iron grate muſt 
reſt upon another flat iron bar af the ſame.dimen- 
ſion faſten d at the furtheſt end, or moſt ns 
Part of your Still- bottom. | 

The iron grate muſt conlifh of 8 ei ight Wager 
inch ſquare iron, but exactly of one length, made 
broad, or flatted at each end, to reſt on the ſaid two 
croſs iron bars, ſo as the part of the ſquare 
hunk maſt be eren wich th higher part of —.— 155 
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iron bars on which they reſt, that the fire-ſhovel or 
coal-rake may run ſmoothly along them. The ſaid 
| ſquare iron bars muſt be about eighteen inches 
long, and laid looſe within à crown's breadth of 
each other upon the aforeſaid two broad iron bars, 
as firm as you can, yet ſo as they may be put in or 
er our as occaſion requiresz then raiſe your 
brick-work, fo as your Still- bottom when fix*d, or 
reſted thereupon,” may be about ten inches above 
the iron grate, that the fire may have room to 
Jay ; and the part of the brick-work under the 
Krill where the fire is placd, and whither it ex- 
tends within the Stove, muſt be inlaid with hearth 
inch- tiles, well faſten'd with lime and hair, which 
will abide the fire much better and longer than 
. bricks. Let not the fire-place be too broad, 
po pf  workman's judgment will have re- 
e ſides not being of the ſame thickneſs 
Ol he ee of yoo "Sei. There muſt be 
| kft a floping place, or hole proper for conveying 
the ſmoak into the flue or chimney ; which flue 
muſt be carry'd up a convenient height, to draw 
the ſmoak and bey it as in its proper 'yehi- 
cle. Let your Still-cock come ſo far through 
the brick-work, as your waſh may run ont either 
_znto canns or otherwiſe, as you have c- 
For conveying it away. The brick- work about 
your Still muſt be exactly round, as high as the 
pper nails of your Still, floping from The fires, 
Jeſt any goods boil over; and very well morterd, 
2nd coverd all round with coarſe . canvaſs or 
HA to keep the fire cloſer in, the wall 
wich and your Goaths from being . 


* Your v HE Wet ee 1 War pr 
ill upon 12 2 to the 


Sr} fins 
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ſize of your tub, which muſt be four or five times 
the quantity of your Still, ſo as every _— * the 
Tub may. reſt. firmly upon the, fag 
to ſupport. the great 1 of x {eh a LT BE 10 
| liquor-as is neceſſary to e t bs OP e 
cold, or cool enqugh. orm-tub. irame 
muſt. be ſo high, 38 when the HOY plac'd upon 
it, the low end of your. Worm whi h comes thr | 
the Worm- tub will Wage of of your canns being res 
diy placd under, and taken away . when te | 
are full. The. upper end of your tb 
placed ſo, a8 the noſe. of your Sill "head . a) þ 
into it without any. difficulty, and ſhut 1 in ſo 
as .to be eaſily laced 3.. and your ur Wer. ah e 
ſtand. ſo upright as. no liquor may hang in the 
Worm, which you may know, by putting a Pin 
or quart of water into the Worm, which will run 
out at AY on end of your Mah In = 
middle of your Worm, Ro you may fc 2 8 
gutter about three inches ſquare Hin 0 fe 
from the top of the e Werdau d to. 285 420 
the. ſame, having about three gr 55 1 [ 
ths. oppoſite fides at: the bottom £nd. it left open, 
that the liquor thats pump d intp che gytte 
deſcends, may. flow.out ar the id twp bre 
the lower part of the pre 
che hot water tc Ace and. runs. 6 
over. the Worm:tyb,.or. rather through 31 
pipe of a FRE ge, which 43 5 A 
1 dag ne ſoder d 


warm water from your FA 8 pls 
Worm - tub be . el cold 3 whi 
tinuance of your Still w 


139% Fi ; hor 
Sin, gin, 20d in ral i Gill led ater. 
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Your 8 588 be plackl next your Worm- 
tub, and of ſuch a height as you may have a 
ſpout put into that part of your Pump, which is 
next your Worm tub, under which you may fix 
@ good tter, to reach to, and be laid in the 
gutter, that's fix d in the middle of your Worm- 
tub, that the liquor may be more caſily, and with 
Jefs waſte, convey'd into your Worm-tub, in order 
to cool it. Ygu muſt have alſo another ſpout in 
the fore-part of your Pump, much lower than 
the other, for Sewing liquor for all 'common 
uſes, the highet ſpout being cloſed, and only ap- 
| e for png the * when hot i in che 

or 


E 
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Te will be neceſſary alſo to have a large iron- 
bound Water tub ſer upon a ſtrong frame, or Still. 
yard, about the height of your Worm- tub, and 
plac'd on the other Tide of your Still, or in ſome 
other convenient place near at hang, to contain a 
large quantity of water, having a large braſs cock 
erein, to draw off what liquor you may ſtand 
in need of ſuddenly ; which may be of very great 
ſervice to you upon any emergeney; and may be 
drawn off in much leſs time, and with leſs trouble 
than by pumping : for the Still may accidentally 
ſometimes d Gm prove of dangerous conſe- 
uence, a not a quantity of liquor read 
90 all ff te 7225 Warr b replay . 
Tour Water: tub muſt be open at the upper end, 
"that you may dip or drench your canns into it, 
or lay any rundlets in it, to ſteep and be- 
tome tight; and that your * Ge more e. 
* with water. teilt 
— a | 9. "I 
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Fou will find your intereſt” in keeping a good 
_ *middle-fiz'd Prefs, plac'd in a corner of your 
work houſe, and fix d ſo ſteadily, as not to be 
movd when you uſe it, having a very * 
bed or place, in which the goods o be 
put; and five or ſix hair-cloths ſoffhiewhat * — 
than your Preſs to be put betwixt every layer of 
Elder-berries; Cherries, Raſpberries,” or any other 
things which are to be preſsd; all which are to 
be laid as thin as poſſible, and your preſs-ſkrew 
to be drawn pretty much till the liquor run by 
a ſpout made of ſheet-lead, naiPd to the fore- 
part of the bottom of your Preſs- bed, into one 
of your canns, which muſt be placed under it, to 
receive the juice from the preſs; and draw out 
your iron pin, to give time to the preſs to emp- 
ty itſelf of what juice lies in the bed: then draw 
the ſkrew a little cloſer, and allow time for the 
F juice to run out; and ſo more and more, till all 
the juice is wholly wie” or Lords out of the 
of . 
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10. 
Ya ah 8 ao at leaſt nl. or. three irons 
bound * open-headed+ tubs, wide at the top, and 
narrower, taper-wiſe down to the bottom (one 
of theſe Tubs is to make up a hogſhead of goods 
in, another to contain ſome what more than half; 
-hogſhead, and another about twelve gallons. 
which muſt be plac'd orderly, in your Still- houſe, 
and now and then fill'd with hot liquor out of 
your Still; and the iron hoops. driven, or falt- 
en'd, to keep them firm, in in fit condition to 
„ 
in t em Ss ö 
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You muſt alſo have three or for jron-bat 
canns, either with iron round hands or bales 3 one 
70 held five, another to contain four, another 
2 and if you pleaſe, another two — — 
not by bare meaſure to the top, but let your goods 
reach no higher than — chree inches of the 
brim; and put à braſs nail, foreſett, or plug into 
your cann, | fix*d therein juſt where the liquid 


reaches ; | which ſerves for a cant gage for the 
future. , 


to put into the bungs See 
are to be put in; which muſt be ranged or p lac'd 
upon a Holt gene with the ion-bound cans per: 
PR INE | 


1 
A 


In ſome 3 of your Sul houſe 
where room may be moſt ſpared, ſt be plac'd 
a pretty large veſſel, either coyer'd or open, as 
you pleaſe, upon a Still-yard or guntree with a 
cock in it, in which you muſt put all your Faints 
or after-runnings, until you have a quantity worth 
your diftilling over, into which veſſel or caſk you 
may put the waſhings out of your caſks, the 
drippings of your cocks, any goods accidentally 
_ tpaitd, "Ether by wrong Der A ſpilling on the 
ſe; or any thing elſe at” has 


$irirdous m matter or ſubſtance in it. 
42 : 3 FIC 13 EIS. GED PD 3 
. 1 4. Another 


ea , Es 
io es piece of 3 furniture for your. 
4; all ea = which cannot be diſpensd with, 
a good ſtrong Tin · pump of about fave foot lang 

— l inches in circumference, its noſel about f 


inches from the top of the pump, and che f. 

1 inches Jong from the body 0 
the Pumb; F IT 
inches, to be put on upon the ocher, or taken 
as your occaſions require, The uſe of this Pump. 
with its appurtenances, is to draw off your Spi- 
rits out of the pieces Tl ge 
your Still withal 3 and for 


to whe it will nnn eee 


we” A pom © = 25 ablotcly pa 
made lomewhat ſem A or like a half mon 
ne 


or angle, about ſix foot and a half from o 
to another, and four inches round about on the 


outſide 3 to draw goods out of * vellel where 
the ho hy cannot * | 


a . 

A a © dl uſeful 3 
two foot long, tapering at the end, which you put 
into the piece, or any other veſſel, to da gut a 

ſmall quantity, by putting or moving your finger 
on the other ſide of the Valencia, whereby the 
liquor is ſuck'd into the gim- crack for your caſting 
or trying of its proof; which with the "Gries * 
| ve baſs F 


FS 
vy 
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| Hippocrates « bag, « O 1 
thing very neceſſary for the diſtiller, © 
* bottoms * never ſo thick” and fe- 


culent, 
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heat and the other half of Rye-meal, Bean- 
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culent, by putting into this Bag or Slieve to fil- 
ter, become preſently clear, the porous parts of 
the ſaid Bag being preſently filld with the groſſer 
matter; and the thin or liquid element runs clear 
from the Bag, and is as good as any of the reſt-: 
Alſo any foul goods or liquor may preſently be 
made clear and fine, by putting ſome powder'd 
Alabaſter into the goods or liquor, to ſtop the po- 
rous parts of the Bag or Slieve, which preſently 
mes, or runs clear, leaving nothing but the ſe- 
diment or groſs matter in the Bag: nor do the 
goods or liquor contract the leaſt ill flavour from 
the faid Alabaſter- po.w]q des. 
Ihe ſaid Bag or Slieve is made of a yard or ell 
of flannel, nor over- fine or cloſe wrought, laid ſlo- 
ping, ſo as to have the bottom of it very narrow, 


and the top as broad as the cloth will allow, well 


ſewed up the ſide; and the upper part of the 
olded ut a broad AA” abt wal fa we. 
ro it; then boring the hoop in three or four places, 
fix to it a ſtrong — to ſupport it, and 
5 | 18, | EE. 
You muſt have for your Still-fire a large Poker, 
Fire-ſhovel, and Coal-rake, with other neceſſary 
utenſils for your Still-houſe; a Cooper's Hand- 
ſaw, Edge, Gimleck, a ſtriking Gimleck, a Ham- 
mer, a pair of ſcratching Irons, a pair of Tar- 
'riers, a Bung-borer, a Box-foreſet, and a Box of 
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When you are to diſtil, you are to make rea- 
dy, againſt your Still is charged, a Paſte of the 
Bez of -a. Turkey Egg, made half of Spaniſh 


meal, or Wheat- flower well mixed together, and 
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made into a Paſte with Water, of the confiſtence of 
an ordinary. Paſte for baking; and having put on 
your Still-head, with its noſe in the upper end of 
the Worm, then take your Paſte, working and 
making it plyable with the heat and operation of 
your hands, and ſpread it upon the junctures of 
the body and head of your Still, and that part 
of the noſe of your Still- head, which goes into the, 
end of your worm, to keep in the goods from boil- 
ing over: Make the Paſte very ſmooth, by wet- 
ting your hand (with which you lay on the Paſte). 
oft times in water, to cauſe it to lie the cloſer, and 
ſecure the goods from all events, and reſerve a 
piece of Paſte about the bigneſs of a ſmall. apple; 
leſt the luting ſhould. crack or break out, which 
is very dangerons, and muſt therefore be carefully 

attended to and examin'd, and, in caſe of any de- 

fect, mended. with the. Paſte reſerved for that 
| purpoſe. ; 8 7 * by iS | 


When you ſet up a new Still, which has not 
been. uſed, let it be filkd, within your hand breadth 
of the brim with liquor, and put to it a peck. of 
Wheat-bran, or Chiſſel, and put the head upon 
the Still, and fix it firmly on with a Wood bar, 
about the thickneſs of your wriſt, upon the loop, 
a little below the neck of your Still: And the 
upper end of the ſaid wood bar muſt be faſtened 
under ſome beam or lintel perpendicularly, to pre- 
vent the Still- head from moving by the force of 
diſtillation : Then lute your Still as directed in 
the foregoing paragraph; and having made a fire 

under your Still proper for that purpoſe, dra off 
two or three or four gallon Canns by diſtillation 3 
whereby all the joints and nails. of your Still will 
be cemented, and made fit for diftilling your 
ſtrongeſt proof goods : Then damp your f with 

REELS > t me 
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Ste wet ue or JAY r 8 
quor caſt upon it, waſh out your Still-head and 
worth, afterwards you may CONT won your 
e i 


At * Spirits to be Aiftilpg hould be prook 
59 2 Fd try, by baving a ſmall 
5 Phyal, and ſhaking it with your 
Fi, if the blebs or Proof of it contintes a 
While upon the top or ſurface of the goods, 
tt is then what is called proof- goods: and when 
K 8 > Geld it will yield about or very near two. 
third parts; or every thirty gallons will diſtil to 
near, or ſometimes full twenty gallons ; according Th 
as the Spirits are higher or lower proof; which 
you may make proot, or to what ftrength and 
weakneſs you pleaſe, by adding that proportion or 
quantity either of ſpring or river water, as is ne- 
C thereto : As for example, take and obſerve 
this general rule in diſtilling, that all double 
coming from the Still, and without 
_ Kints, — 4 made up With Hquor to that quan- 
tiry you charg d your Still with at firſt: As if with 
thirty gallons of 2 it will yield (as above 
noted) about twenty gallons of high proof goods, 
The deficiency of ten gallons muſt be made up with 
| Liquor till the whole amounts to thirty gallons 
Four firſt charge; and in fingle goods you add one 
and a half part more of liquor (v7z. fifteen gallons) 
to what is ordered in making up double goods, 
whereby you will have in all forty five gallons of 
Angle goods. But if your ſpirits are below ne nr 
* our ſhaking the Phyal, or glaſs, the goods 
| flat, or the blebs or proof thereof will 
; 55 continue on the furface bf it: And aceordin 
7 — NG of its being reduced more ee — 
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below proof, the a — 
and when ſuch goods are diſtilled, they'll fall ſhort 
in quantity s and upon making them proof, and 
no otherwife will you know: What Bday Oe were 
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When 3 0 
ſtilling and luted, then make your fire under the 
Still; e if poſſible muft be of coals, becauſe 
their heat is moſt conſtant and durable, and wood 
| fires. are very. ſubject to both extretnes; of too 
much or too little heat, which are e and 
ſometimes hazardous. 

Let your fire Dea pater ode, et 
by degrees increaſed, and no and then ſtirrd up 
with your Poker, as is uſual in common: fires 
and by: mn of your 
Fe Ne ſtrength in the ſtove or 
furnace under the Still, you will perocive the heat 
will by moderate afcend up your Jtill- 
head, 3 by che — the Stall boyling 
higher and higher. . When your Still-head be- 
comes warm or hor, then prepare a damp (which 
is to check or leſſen the vi [ak of ve ae) which 
damp is made of about half a buſhel of aſhes 
taken from under the ſtove or furnace, and rwo 
or three gallons of liquor caſt upon and well mird 
with em, upon the ground or hearth,” before or 
under your kiln door, to be ready to caſt upon che 
fire, when there is occaſion ſo to do; And mode 
your hand upon the Still, higher and higher, as 
you find the heat grow hotter, and aſcend to che 
neck of your Still-head : . Which when it comes 

with any vehemence more than a common warmth 
to turn downwards towards the Worm-end, in 
which your Still- noſe i is luted, caſt three or four fire- 
Thovels of wet aſhes n che hotteſt part of the 


tire, 
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cally, at the very turning of the higheſt part of 


the Swan- like neck of your Still towards the Still; 


whereby the violence of the fire is abated, which 
wou'd otherwiſe bring down the goods 
the worm _ foul in a ruſhing ſtream ; man is 
dangerous, and by any means to be prevented: 
Whereas your damping the fire ſeaſonably, —_ 5 
— e e 


5 muſt take eſpecial. care not to-touch. or 
meddle with your fire while your Still is near co- 
ming to work, becauſe of increaſing or heghreaing 
the heat, which wou'd unavoidably your 


Still run foul: But when your fire is damp'd and 
come to work, you may let your kiln- door be 


ſhut cloſe, and continue ſo, as long as the worm 


runs as {mall as a moderate Box-cord, or as thro? 


a large turkey quill. But as the kiln- door being 
long ſhut will overcome the Damp, and bring 


the fire to its former violence, ſo when you are 


apprehenſive of it, you may throw open the Riln- 
door which abates the heat immediately, and 
leſſens the ſtream flowing from your worm: And 
you muſt cautiouſly meddle with your Still fire 
till more than one or two canns be come off from 
your Still, which is about the double ſtrength of 


the firſt goods, and then there's leſs danger, and 


may more ſafely ſtir up or mend your fire, or 
ſhut. your kiln-door, to make your goods. come 
down 3 a little larger Stream, till * m be. 
wholly | come off from the Still. 


| 2 9 | 

When you perceive near two third parts of the 
firſt quantity which you put into your Still to 
be run from tence, then be often caſting the 
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goods, which muſt run as long as any. ſtrength; 
remains; when all the goods are come off, the 
former clear colour of the goods will turn to a 


| blue, and ſometimes, according to the nature of 


the goods, to a whitiſh colour; which are fleg- 
matick and foul, and if they — ſuffered to run 
amongſt the goods, wou'd make them taſte difs: 
agreeably; but by being kept by themſelves; che 
goods are clean and por pr and the: faints or 


after runnings, being put and kept in a veſſel tilb 


you have a quantity together; you may then di- 
ſtil them (I mean the faints) charging your Still 
within a hand- breadth of the brim ; and caſting 
two or three pounds of ſalt to each Still, and 
drawing them off as other goods, as long as the 
ſtrength continues in the ſpirits, Which generally 
will be about one fourth part of the, whole. When 
the ſtrength of the ſpirits is gone ot run off, take 
away your cann of goods, and let the faints tun 
into another cann, as long as the faints will burn 


on the Still- head, being caſt theresni and * 2 


a _ to it 0 try the experiment. IEA 
Pack 9 mes Britz 2 % cen 1 ** s 
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; Je w e are drawn; int ſpitits, om is : 
mut be made proof, that you may make a benen 


judgment how to convert them to other gogds, 
you muſt always make them into ſueh 
carry a very predominant or prevailing guſt, 
taſte above other ingredients: And therefore the 


common and uſual method taken with them, is 


to convert them into Aniſeed or Wormwood was 


ters; and ſometimes into All- fours ; putting a ligthe 


more than the receipt of Ingredients, Which is 
made uſe of, the ſame goods being drawn from 
clean Malt- ſpirits: And alſo dulcifying a little 


* 8 * dee rc 
ry 
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ry off any ill reliſh contracted: from the muliplcty 
of mixtures in the faints. : 


E 3 eU 
y 36 a. 2 Nat 26 
Lou muſt: always keep hack water in the Warm. 
| — cold or- c, that the goods coming off 
the Still may be perfectly fo ; which will contri - 
bute to bettering the goods, and making them ſer- 
tle ſooner: Whereas the goods coming off warm 
or hot from the Still, they Joſe | conſiderably. of 
their ſtrength, which is extracted by the hot liquor, 
become more unpalatable, and not without much 
eee ee e Fo TE, 
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*. Wben you u diſtl any goods which are not above 
one third, or one half part of the quantity your Still 
Will work, be fire you add one, two, or three canns 
of liquor to the goods you charge your Still with- _ 
al; both for better e the Still from da- 
mage; and becauſe the goods will purge and fine 
themſelves, by having a quantity of liquor With 
them wrought together; and will run conſidera- 
bly more from the Still, - than when the Still is 
charged with full proof goods; not: that they can 
poſſibly be more a ſtrength or ſubſtance, but by 
their being weaken'd with liquor put to them, are 
| drawn — 275 . leſs 2 to FRG thee 
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When you draw off your Still more than once 
ina day; if your ſecond diſtillation be of the ſame 
goods with the firſt, and the quantity of each the 
fame; then when your goods and faints are drawn 
eff, damp your fire very well under your Still, 
9 * ot your Still, and .with- 

out 


a > 


7 * 7 1 * N — ate * 
eee * * - 5 
. 


Bbox I. 5 of DrsT1 ISG. 75. 


out cleaning out the ingredients, you may charge 
it a ſecond time with the ſpirits and ingredients; 
and draw off your goods as at other times : But 
if you charge your Still 4 ſecond time with the 
ſame. goods, and no greater quantity than what 
the goods run from what your Still was firſt char- 
ged with; then when your goods are come off, 
and without ſuffering the faints to run, damp your 
fire, ſtrike off your Still-head, and charge your 
Still accordingly with your ingredients, and draw 
them off as you do at other times. But if you 
charge your Still a ſecond time the ſame day, with 
goods different from, and of another ſort than 
what your Still was firſt charged with ; then clean 
your Still of all the waſh and ingredients; ſcrape 
off all the luting on the Still-head, and upper part 
of the body of your Still, which remained or was 
left on the Still and head; waſh down the worm 
with about a quart of liquor, to prevent all Ob- 
ſtructions therein; and draw off your goods of the 
ſecond charging or diſtillation, as you do at other 
times: Nothing differing either in drawing off, 
or making up the goods, from what you do when 

your Scill is charged with no other goods, or only 
one diſtillation made thereof at that time. ©: SF 


= 

Be ſure that betwixt every new charging your 
Still, you ferape off all the Paſte which cleaves 
or is burn'd to the Still- head, or the brim of your 
Still; which might endanget your new luting, to 
crack or break, were it put upon the old paſte or 
luting: And alſo let your worm be conſtantly 
waſhed down, with a pint or a quart of liquor, 
leaſt any thing be accidentally got into the worm, 
which might prove of the worſt conſequence, and 
muſt therefore be prevented or guarded againſt, 
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It 8833 to meliorate your” NI 8, aa t the 
| ingredients of which they are made, are infuſed 
in ſpirits over night, before they are diſtilled ; 
which ſpirits muſt cover the ingredients, and be- 
mg. meaſured, 2 muſt allow What they mea- 


ſured to out of the quantity you put into your 
Still; ſo that both the ſpirits in lch the ingre- 


dients are infuſed, and the other which you m̃ea- 
ſure into your Still, mult together make up Fur 
intended quantity : And let all your ingredients 
according to their ſeveral kinds, be bruiſed, liced, 
or otherwiſe diffever*d, before their a 
you have time and du, for fo doing. 


„ | 

Take ſpecial care that no manner of Gee 

Tallow, Soap, or any other ſuch like unctuous 

things, get or fall into your Pieces, ah 
dlets or Canns : Becauſe they quite take © 

all manner- of . of the goods; and although 


their ſtrength be * yet will che fall as 
flat as water. 


3 32. 

Above all things beware of lighted candles, 
torches, paper, or other combuſtible matter be- 
ing brought too near your Still or any veſſel 
wherein your goods are contained; which are 
ſubject to take fire upon very ſlight occaſions: - 
it is in itſelf moſt dreadful, being compar'd to 
Fire and Gunpowder, and no other ways to be 
extinguiſhed, than is directed in the ſecond Para- 


raph of 2 directory. 
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Tou muſt take'care to have your Stove-chim- 
ney, or Flew, Jerry often ſwept or clean'd : Both 
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to prevent the 75 its taking fire, and to make 
your flew, or kiln” Chimney, draw the better, 
whereby your Stove-fire will be firſt lighted and 
afterwards continued with leſs troubfleQ. 
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It is beſt for preſerving the ſtrength and flavour 
of your goods, that as they come off your Still 
into your canns, exactly filfd* up to the plugs 
or braſs nails of four or five gallon meaſure, the) 
be empty'd into the caſks they are to be kept in; 
always noting, or keeping an account of the ſe- 
veral canns or quantity of goods to be put by; 
which muſt be made up to their ſeveral. propor- 
tions, according to the quality or Kind of goods 
ſo to be made up; Which is, or muſt be, by, ad- 
ding ſo much liquor or pump water, as conipleats 
the ſame. . And in dulcifying your goods, fir 
weigh your Sugar you intend to put in; then diſ- 
ſolye it in one or more Canns of your liquor, with 
which you make up your goods; bruiſing all. th 
lumps of the Sugar, and ſtirring it very well wi 
a romager in your Canns, till all is diſſolved ; an 
then emptying it into your other goods; an 
mixing all well together, by drawing off ſeveral 
Canns of the goods at the cocks, and purti 
them in again at the bungs; and then romage al 
well together, till they are perfectly well mixed 
and compounded. . 1 


When you have made up your goods to the 
quantity and quality you intend, that they may 
become fine and clear; * your, goods Which are 


3 made 
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made proof, will without any art or compoſition 


ſettle, and become fine, and clear, . within one- or 
two days at moſt ;. but goods that are reduced be- 
low proof, the weaker they are made in ſtrength, 
the longer they are in becoming fine or faleable, 
To every hogſhead of Geneva, or ſtrong waters, 
Put five or fix ounces of Alum powder'd, fo as to 

grew a coarſe hair-ſieve, and mixed in three or 
four gallons of the goods, well ſtirred or diſſolved 
in your cann, and then put to your whole quantity, 
romaged and very well ſtirred together, ſome canns 
of goods being, drawn off, and put to the goods 
again, to mix them the better. And the Geneva 
will be clear in one day; and the other in two or 


4 


three days. | | 
When your diſtill'd goods are finiſhed, being 
ſet upon a Still- yard or pair of Gantrees; in order 
to their being drawn off, you muſt let the bungs 
of the caſks continue open, till they are become 
fine and fit for uſe: Then you may put the bungs 
in, but not too hard, and ſet a forſet or a plug- 
Hole, and a forſet, or plug put lightly therein, 
in a proper place of your caſks, to take out or 
looſen, to give vent when you draw off any goods: 
It is a vulgar error to ſuppoſe that goods are in- 
Jared, or weaken'd, by the bungs being left open: 
For where there is any quantity of goods, of any 
tolerable body or ſtrength, they receive no man- 
ner of injury thereby, but mellow and clear more 
and more, by having good vent either by bung 
or forſet. ens . 


V 3 
Tou may make any goods deeper or lighter 
colour'd by dulcifying with browner or finer Su- 
gar. And as all common goods bear a low price, 
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they are always ſweetened with the cheapeſt brown 

Sugars, which commonly make them of a deep 

amber colour; which by long cuſtom and uſage 
has ſo prevailed with the populace, that goods of 
a lighter colour, occaſion d by being: dulcify'd 
with better Sugar, are leſs accounted of z whereas 
fine goods, which are generally drunk by perſons 
of judgment, and diſtinguiſhing palates, muſt be 
made up with: fine: Sugars; and the clearer and 
lighter colour they are, are more acceptable and 
valuable, to thoſe who know what they buy: 
And ſome perſons are ſo nice this way, as to dul- 
cify with loaf Sugar; but the Sugars in your Re- 
ceipt ſpecify'd are what will give a general ſatiſ- 
faction to all your cuſtom ers. 
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When you firſt draw off any goods lately di- 
ſtilled, that which lies next the cock, will not be 
clear, or left fine; according as the goods have 
been a longer or ſhorter time diſtilbd; And muſt 
be ſer aſide, till you have drawn off what fine goods 
you have preſent occaſion for; and then you may 
put what you firſt draw'd in at the bung, and it 
will ſettle in a very little time: And when any 
of your ſtandard, or other caſks, are near out, or 
to be emptied, and drawn off, let all the bottoms 
be drawn into one of your canns ; and firſt put 
one, two, ar three gallons of liquor, according to 
the ſize of your caſk, to waſh out your caſk ; and 
let your firſt liquor with which your caſk is waſh- 
ed, be put 3 your faints: And what L- 
uor you waſh clean out withal, muſt be caſt 
away. Then take your cann of bottoms z and firſt 
hanging up your flannel ſlieve in ſome convenient 
place, put your bottoms into it all at once, if 
your bag will hold it. The firſt runnings of the 


F 4 | bag 


dag will be foul, till all * porous part of the 
bag be filled up with the ſediment, that is amongſt 
the bottom of caſks: And when they run fine, 
you may take away the foul goods, and put a clean 
veſſel to receive the fine goods; and when your 
_ is near run out, you may put in it what goods 
firſt run foul, when the bottoms were put into the 
bag: And let the bag hang, till all the goods be 

— run off from the ſediment; which muſt 
be then caſt away, but the fine goods, fo filter'd 
through the flannel ſlieve, will be as good and 
wholeſome as any of the reſt: And the bottoms 
of fine goods, which are much more valuable; 
muſt be filtered or put through white cap paper 
folded in four parts; one part or leaf to be open- 
ed, and made capable to receive what it will hold 
of the bottoms; being put into the upper conti- 
nent of a large tin funnel z which will diſtil off al 
we e from tho ſediment. | 


& 


3 

When you are to 9 a ample of TEENY to 
fhiew a perſon that has judgment in the proof; 
don't draw your goods into a Pnyal to be taſted, or 
make experiment of the ſtrength thereof that way ʒ 
becauſe the proof will not hold, except the goods 
pe exceeding ſtrong: but draw the pattern of 
goods, either into your glaſs from the cock, to 
run very ſmall ; or rather draw off a ſmall quantity 
Into a little pewter pot, and pour it into your glaſs ; 
extending your pot as high above your glaſs, as 
you can without waſting it; which make the goods 
farry 3 better head abundantly, than if the ſame 

DC were to Ll and tried ir in a 2 Phyal. er 
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ving taſted and tryed them in a Phyal, inſiſt upon 
having them by weight at ſeyen pounds three 
quarters to each gallon, and the ſtronger ſpirits 
will be lighter than what is reduce. 


All Brandies, whether French, Spaniſh, or Eng- 
liſh, being proof goods, will admit of one pint of 
liquor to each gallon, to be made up and incor- 
porated therewith in your cafk, for fetail, or ſel- 
ling ſmaller quantities; and all perſons that inſiſt 
upon having proof goods, which not one in twen- 
ty underſtands, you muſt ſupply out of what 
goods are not ſo reduced, tho? at a higher price. 
For all goods which are high proof are cleaner 
and have a better flavour, than the ſame goods 
will have when they are reduced: And the more 
they are brought below proof, they contract a 
worſe reliſh, and are not ſo capable of improving 
by keeping, as when full proof: So that you 
muſt lower the proof of a leſſer quantity of Bran- 
dies at a time, whereby you will find your ac- 
count conſiderably : Not but the Londoners, who 
deal into the country, reduce the ſame commodit 

one half part lower, and. ſell at ſmall prices : But 
I wow'd diſſuade you and others from that prac- 
tice. 1 „ 3 
I.!t is a cuſtom amongſt retailing diſtillers, which 
I have not taken notice of in this Directory, to 
put one third or one fourth part of proof Mo- 
oſſus Brandy, proportionably to what Rum they 
diſpoſe of: Which cannot be diſtinguiſhed, but 
by an extraordinary palate, and does not at all 
leſſen the Body, or proof of the goods; but 
makes them about a Shilling a gallon cheaper; 


in 
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in your retailing caſk. But you muſt keep ſome 

of the beſt Rum not adulterated, to pleaſe ſome 

cuſtomers, whoſe Judgments and palaces malt: be 

humour d. bs 
43. 

When you have a mind to recover any goods 
to a better body or ſtrength, which are too low 
or weak; if they be Brandies, Rum, or fine cordial 
waters, you mult put a proper quantity, by little 
and little at a time, of ſpirits of Wine to the goods ; 
mixed or ſtirring them very well together, and 
often trying them until you have perfectly re- 
ſtored them to the proof you deſire; which may 
be done with little or no loſs: becauſe the ſpirit 
of Wine lies you in but about the ſame price with 
the cordials, and coſt leſs than ſome of your Bran- 
dies. If you want to recover or amend any of 
your common waters, or Geneva's, you muſt put 
ſuch a quantity of proof or double goods of the 
fame kind and denomination to the other, as the 
price will bear, or will anſwer your intentions, 

y ſuch- a compoſition or mixture. If by putting 

proof and weak goods together, the colour or 
hs of the goods be ſpoiled, which before their 
being mixed together, were both fine, as it fre- 
quently happens, you muſt clear and fine them, 
as you do when they are newly diſtilled: Or if 
you can't ſtay their ſettling, then caſt about a 
pound of Alabaſter powder into your mix*d goods, 
to itop up the porous parts of the flannel ſlieve, 
which fines ar e N 


e 1. . 

If by chance or aceident any goods "Rs to 
be ſpoiled in their ' complexion, ſo as to become 
not ſaleable, as ſometimes, eſpecially in Geneva's, 
comes to pals; or were they by ſome — 
| to 
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to be turn'd as black as ink 3 you muſt then di- 


{till them over again, only putting half the quan- : 


tity of the ingredients as uſual ; and they'll come 
perfectly fine as rock water from the Still, and 
muſt be dulcifyed according to their quantity, Juſt 
as they were at their firſt being made. But the 
goods, notwithſtanding the misfortune they met 
with, will be much better chan yo were at their 
being firſt made, | | 5 


1 2 Oba) 

As you receive ſo great an advantage by — 
your diſcoloured goods brought to their pro 

complexion again, by their being diſtill'd a 2 
time, as is mentioned in the foregoing paragraph ; 
ſo that is balanced by the diſadvantage that you 
loſe all the dulcifying wherewith they were be- 
fore ſweeten'd ; and by every diſtillation they are 
weakened near one in twenty, tho? ed in 
goodneſs as aforeſaid. KE 


Tk 46. 

8 may colour any ſort of goods SAL to 
the fancies of your ſeveral cuſtomers : If your 

aſpberries grow too pale, as they will do, after 
their being twice or thrice drawn off, and filld up 
with plain brandy; then a quart, or what more 
you find neceſſary, of cherry- brandy muſt be put 
to the Raſpberry, as you make it up; to give 
it a deeper tincture for ſale. If your plain bran- 
dies want a higher tinge, then a little burnt Su- 
gar or Freacle does it immediately: And ſo your 
own judgment ad experience will direct N in 
* the reſt. 


1 47. 1 ge 
e 3 will find it © Foul incereſhs to 5kaep ſuch. " 


e of ous * you, as not to be neceſ- 
ſitated 


ſitated to buy in the County ; * you. 122 
pay dear for them, and where you have a mu 
— commodity, and pay ſometimes a double or 
triple price: Becauſe ſeveral of the ingredients are 
only in the hands of Apothecaries; who alſo are 
ſeldom over-ſtack'd therewith, and cannot, or wil 
RETIRE” gain. 


48. 

You muſt be fo prudent as to 5 a a n 
of the perſons you have to deal with: What goods 
you ſell (eſpecially fine goods, which always yield 
a good profit) ta, Gentlemen for their own uſe 
who require a great deal of attendance, and as 
much for time of payment, you muſt take a con- 
fiderable greater price than of others: What 

\ ſell to perſons where you believe there's 
a manifeſt or at leaſt ſome hazard of your money, 
you may. ſafely {ell for ſomething more than your 
common profit: What goods you ſell to the poor, 
eſpecially medicinally, (as many of your goods are 
&aniferous) be as compaſſionate as the caſes re- 
: And what goods you ſell in a merchandi- 
way, you muſt have regard to the balange 
of trade; which you have very much in your 
own power, yet won't be managed without a good 
| "correſpondence abroad, and a good intelligence at 
home, eſpecially about the quality and prices the 
goods are of, and bought at from the Merchants, 
by whom your country chapmen are ſupplicd ; 
what are the contingent charges of bringing their 
goods home; what time of Credit is given; 
what or how much may be ſuppoſed per Cent. in 
riding, charges, and bad debts: All which muſt 
have their due weight and conſideration, in your 
governing yeurſelf, both in maln your: goods 
and fung vont prices. * 1 
49. What 
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| What e n ſe Ge- 
neva, ſtrong Waters, or ordinary Brandies, be 
ſure to be therein particularly careful to keep a 
good ſtock, and have variety thereof; ſelling the 
ſame for a leſſer profit, than any other goods of 
equal goodneſs: whereby . you'll obtain a. 
credit in the place where you reſide; and by Le- 
ſening your profit in one ching that is obſervable 
and taken notice of, it will induce. your cuſto- 
mers to give you your own price, and a much 
greater gain in things that are leſs underſtood ; anc 
yield what's abundant N for the other. 


50. 
= muſt ERS chat in melt eam ples 
receipts for diſtilling, ſpecified in the on 
this Book, the een of profit are made 
only of one charge of your Still ; ſuppoſed to be 
thirty gallons; by which yo may make you 
own eſtimation in a larger or leſſer quantity: 

you muſt alſo note, that in ſome directions, Fn 
placing your Still, mentioned in your fifth para- 
graph of this Directory, reſpect is not always had 
to a Still of the lame Sg or dimenſions. 


F . . 
\ 


1 4 5 x] ; 
Tis uſual in ; ſhops of great buſineſs to * * 
| Hquors for a greater diſpatch by weight, to ſave 
the trouble and tediouſneſs of mealuring ; who 
have tables hung up in their ſhops like Almanacks, 
ſhewing at one view, the contents of any caſk 
its weight: Which you and all Giſtilters mi 
or ought to be provided of, and have them kung | 
up in frames for that purpoſe; as being more rex- 
dy * occaſion, than any examples I can Zh | 
ert. 
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inſert. Therefore, as thinking it ſuperfluous, I 
have omitted any ſpecimen here; but in London 
all caſks for the moſt part under half a hogſhead, 
are meaſured by ſuch canns, as are mentioned in 
the eleventh paragraph, which canns are as expe- 
ditious a way of meaſuring as by weight; z; tho? not 
known or uſed in the Country: And as divers 
liquors are of divers weights, according as they 
are more or leſs ſpirituous; ſo goods that are 
proof, by being reduced lower with liquor be- 
come more ponderous; yet no allowance is made 
in their weight, when they retain their firſt names 
and denen SY 


52. | 

p In. "ry and other ſouthern parts, liquors re- 
tailed are fold for greater profit, than in the coun- 
try: Inſomuch that it is a maxim taken for gran. 
ted, that the retailer has half in half profit; and 

oftentimes not ſo contented, ſells in ſhort mea- 
ſures, which are five quarts to a gallon ; and pro- 
portionably in ſmaller meaſures 3 which po eſſes 
People with ſuch a notion of the profi ablench tee 
that trade, that brandy-ſhops are in many. 

as numerous as the RE” And wn qui 

diſtillers have an encouraging profit, it is now 52 
come cuſtomary, to furniſh ſuch cuſtomers with 
gilded and painted caſks, bottles, braſs cocks, &c. 
at the diſtillers charge; he reſerving the pro 

and ſetting his own name thereon z which is alſo 
deſigned as an obligation, to continue their cu- 
ſtom: But the way which has of late obtained, 
of having dead ſtock in hand, which is ſeldom 
Cleared off, is much worſe chan taking by ſmaller 


3 and paying ready money for what they 
have. F ͤ òið.d ny 


3 | | 53. In 
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la. ** country uid ac cali differ 
in names, but not in ſubſtance from what they are 
in London ; where they, are called gallons, quarts, 
pints, balf. pints, quarterns and half-quarterns : 
in, the country, they are termed gallons, quarts, | 
pints, Jills, half ills, quarter-jills, Sc. And one 
thing is obſervable here, which. is not any. where 
taken notice of, viz. that by the City Standard, 
four quarts over-run the gallon, by about one and 
a quarter pint z two pints over-run a 
proportionable ; two half-pints, oyer-run a pint; 
tw-o quarterns overflow one half. pint, and two half- 
terns exceed one quartern in the like propor- 
tion: And they are fold accordingſy, viz.” one gal- 
lon, one ſhilling, and ten pence; one quart” ſix 
E one pint three pence half 2 . 
half: pint, two pence; one ae 
. and one l SY =Y 
8 My er F1 
When you bald — or ſeaſon * iel 1 
hot — out of the Still, take care not to put 
any Aniſeed hot-waſh into any other veſſel than 
Agiſced-water : for it will hw behind it a diſa- 
le reliſh, and gives the an ill flavour: 
the hot-waſh of other , Auch as Geneva 
recdify dd, All- fours, Clove, c. leave no ill ſcent 
behind, in what caſk Toever they are put: You 
muſt alſo take care not to put white goods, ſuch 
as Geneva, Brandies, and moſt ſorts of ſtrong 
Waters, in any caſks that have had red liquors 
in, ſuch as Clove- waters, Cherry- Brandy, Sc. un- 
leſs you firſt ſcald out ſuch 2 three or four 
times with hot waſh or liquor, to fetch out the 
tinge. * the red colour, which is not effected 
8 BD without 
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without great difficulty 3 and therefore muſt be 


;cautiouſly obſerved. 

du are to be perfectly vetſed (ad ung gem) i in 
Weights and Meaſures, viz. twenty ae weight 
is.a tun, one hundred and twenty Soom nel is an 
hundred weight, twenty eight poun a quarter 
of an hundre weight, ſixteen ounces is one pound; 
be than which you need not go: So alſo one 
_ of liquors weighs about twenty hundred weight, 
8 of 4 hogſheads; one hogſhead con- 

wind ſixty-three gallons ; one gallon of ſtrong wa- 


ters or Vinegar weighs. eight pounds; one gallon 


of Proof- brandy of ſpirits weighs ſeven pounds 
three quarters; one gallon of Oil weighs ſeven 
pounds and an half; and one gallon of Treacle, 
or Honey of a good conſiſtence, is ten pounds 
and an half br ſometimes twelve pounds is al- 


low'd in ey to the gallon): And an hun- 


dred e gs is e in writing by this cha- 
racter C. a quarter of an hubdted 7 2 and a 


pound weight is expreſsd by b; and an ounce 
weight by 5 or G: And ſo bh a gallon you may 


write Gall. for'a * . Tor a Pint, Pe. ani & for 
a Jil, Ji, Ge. 3 ' 

F . F FA 22D | X 4 4 1 9 * — 8 
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CONCLUSION. 


HU 8 have 1 brought the firſt Part of my 
Book to a period, and explain'd whatever 


T 


ſeems neceſſary to be known in the practical part 


of this Science. I ſhall now enter upon a Second, 


and ſubjoin theory to practice; in which I fhall 


endeavour to give an account how theſe diftilPd 
| | Cordial 


N 
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Cordial- waters operate upon our bodies, and 


what ſenſihle relief and benefit we receive from 
**m, when regularly and medicinally taken; as 
on the other hand, I ſhall lay open the terrible 
conſequences of a too frequent uſe of em. I have 
. reduc'd my preſcriptions to a Still of three gal- 


lons charge, which is the ſmalleſt ſize that is now 
in uſe; and by this means have made em ſer- 


viceable for all perſons. I have added ſeveral rich 


Cordial-waters, not mention'd in the firſt part, 
and have further taken notice of the different me- 


thods of compounding diſtill'd Cordial- wat 


which are uſed by ſeveral perſons in liquors of. 


the ſame denomination. - This 1 purpoſely omit- 


ted in the foregoing book, as fearing to perplex 
the reader with a mulciplicity of preſcripts ; and 


beſides deſigning it ſolely for the wholeſale trade, 
I thought it moſt convenient to confine myſelf to 


one, which I judg'd moſt ſerviceable for that bu- 


ſineſs : But here I have given the reader variety, 
and left it to his judgment ro make his choice. 


The theory is ſupported by the authority of the 


moſt eminent and approved writers, whoſe works 
are a ſufficient teſtimony of their abilites and 


learning. And however it may be receiv'd, I 


will venture to ſay with Culpepper, that it comes 
as near the truth as the men of Benjamin could 
fling a ſtone ; nearer it need not be, but more 
politely handled perhaps it might ; however as it 


is, it has truth on its ſide, which is the beſt pa- 


tron, and under that protection I leave it. 


V 


The End of the Firſt Part. 
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omitted in Diſtillation) the goods .y 
cleaner, and in larger quantity from the 


2» 
> 
1 


e 
e 


liquor to their due quantit . 
By this addition of water put into your 


out faints; and will require leſs liquor 
up, than ocherwiſe they e do. 
4 3 


„ 


. 
9 * 
— : ha. 


94 A Compleat Bo DY Boox II. 


Bale, in difilling 


9 1 * 
1 


1 may => tae: he improper. to inſert . 
certain rules Sd. 9 5 dnllullers 3 in . 
and ng ix. 


of * . and ſubſtirore another veſſel to receive 
the faints: Which if ſuffered to run among the 
goods would cabſe' a diſagreciblẽ fdiſh,” and 
Took nger in fining down: "Whereas the faints beir 
EP ſeparate 3 ** 2 goods will be clean and well 


* 


taſted, when made. up. LEY liquor -to their due 
quantity. _ 5 | 
It will much improve your goods (and is usd 
by moſt Diſtillers) to throw into your Still along 
with the goods, when ' firſt” charged, about fix 
ounces of bay ſalt to every three gallons of ſpirits 
and ſo -proporti6nably more or leſs to 4 greater 
or leſs quantity of ſpirits: Wheteby the goods 
will better cleanſe' themſelves. and ſeparate from 
their phlegtnatick parts; and the ſpirits ſo dephleg- 
mated will aſcend and ORE "OR" much cleaner 
und fmer in diſtillation. an u 
Some alſo are wont to en in * handful of 
rains, to make the goods feel hot upon the palate, 
as if they bore a better body; yet this conduces 
nothing towards the advancement of the proof, 
when the goods come to be tried in a glaſs. 
When your goods are all come off, and you 
deſign them for E goods, you muſt make 
ISL 1 them 


— 
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them up to their firſt quantity with liquor z As if, 
for inſtance, you chargd your Still with three 
gallons of proof-ſpirits ; they will yield in diſtilla- 
tioh about two gallons without faints; which de- 
ficiency of one gallon muſt be made up with li- 
quor (and Sugar us'd in dulcifying) to their de- 
termin'd cee And if you are to make up 
common or ſingle goods, you muſt add over and 
above the — quantity in compounding 
double goods, one and a half pare more of liquor, 
| (viz. one gallon: and a half) to dilute it for fins 
| gle or common goods. Thus by this ſpecimen 
may you learn how to make goods proof, and 
how to reduce them lower to what ſtrength or 
body you pleaſe; according as uſe or the cuſtom 
of the place has ag pans ther more or leſs oy 
dible. 2 
Lou muſt ald obſerve; e you | ulcify your 
goods, that you never put your diſſolved Sugar 
amongſt your new diſtilłd goods, till the faid 
dulcifying be perfectly cold; for if mixed hot with 
the goods, it would cauſe ſome of the fpirits to 
| exhale, and render the whole more foul and phiteg- 
matick, than otherwiſe they would be. 
When you want to fine any goods ſpeedily 6 for 
preſenr uſe or ſale (eſpecially white or pale g 
add about two drachmis of crude Alum 8 — 
Kone to thtee gallons of goods: Which ro- 
mage well therein, and it will immediately depu- 
rate or throw down the fæces, whereby the reſi · 
due will become elear and ne for fale or 
uſe. 
"Theſe obſervations fo left and neceſſary t o 
giftlling I could hot omit ; but thought good to 
infere them all under one general head: As de- 
ſigning in this following W to Wen, upon 
n fubjet no further. 4 
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Aube vater ooh never: ta be reduced 1 
low proof - upon: the acœunt of the oleaginous 
paxtieles, wherewith-this water is highly Aturated: 
Which while che goods bear a god body or {pi- 8 
tie they intimately commix wich, fo that they 
aud are diſſolved therein, tho impercepti- 
to the eye (fer all Oils do readily commix, 
and unite with ſulphur. which. is the more ſpl; 
tuous part of the menſtruum, or goods, as they 
are: calld by diſtillers) ; but when the goods are res 
duced, and the body of them eee with li- 
quon, the Oil ſeparating from the ſpirit, its pro- 
per vehicle, renders — whole of a milky colour, 
unpleaſant both to the eye and taſte. And = 5 
tho cauſe that makes Aniſeed water ſo little in e- 
ſteem as it new is, and has for ſome years paſt 
been daily falling in it reputatien, purely upon 
the accaunt ef its difgreeable guſt, which is fo 
offenſive to moſt palates : But if made with Cara - 
Way. ſeecds, as before directed, it will be much more 
pleaſant in taſte, and no leſs efficacigus in virtue. 
It is a good carminative, and commonly is uſed as 
fuch, eſpecially. among the populace, to expel 
wind, and attenuates viſcidities lodg d in the firſt 
paſſages, cauſing pricking pains and tortions there: 
But as it is an unpleaſant and diſagreeable water 
(a-cordial 1 can't call it) when fimply taken; it 
might moſt properly be uſed as a common men- 
ſtruum for drawing carminative and anticholic 
tinctures with 3 and wou'd ſerve much better than 
common ſpirits for making Elixir Salutis ; where- 
by che medicine wou'd be render'd more carmina- 
tire, and leſt ſubject to cauſe griping; and alſo 
ſome of the 3 9 very well *. NES 


2 * 
CIs * « | 5 
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ted, which only ſerve 10 clog up 225 menſtruum, 
and thereby binder the due * abe a ca- 
We r of che Senna. £23 eee 6 07 
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 Angelica-ates, i 11304} 2 4 


Take Ab roots fliced. half à pun und; An- 
gelica ſeeds, and Cara way ſeeds 1 each one 
ounce ; procl. ſpirits three gallous, Water as. much 
as. is ſufficient ; Macerate etn all 9 0 in the 
Still, and draw off your clear goods with jour, faints's 
Thich dulcify with Sugar one pound a q. A * 
ke ba with, quer as afore Irs 5 


Dat 


Wiss 8 1 


* irtue 7 Angeli. outer. . 


Angelica water is cardiack, cephalick, and car- 
minarive, and is accounted . a ood ſp ifick a- 
gainſt windy and flatulent cholicks:; it comfor ts 
the heart, chears and reſuſcitates the i. an 

gives a grateful ſenſation to the whole nervous 
yſtem 3 as all aromatick, pirituous, and volatile 
bodies do: which by the volatility of their ſub- 
tance are as auxiliaries immediately diſpenſed to, 
and by their tenuity and ſubtilty as eaſily admit- 
ted into thoſe ſenſible organs, with a new ſup- 
ply of ſpirits, to repair that waſte, Which their 
continual motion renders them liable to; where- 
by all languor or faintneſs is removed, and their 
tonick ſtructure is invigorated mpre forcibly to 
vibrate and ſhake off any pendulous or viſcous mat- 
ter adhering to the fibrous or membranous ex- 
nſions, (as in the a and guts:) which 
entor may not improperly be called the com- 
mon matrix of indigeſtion, fevers, cacochymia's, 
| flatulencies, vapours, Sc. cauling various pains 
any tortions in thoſe, parts wherein awed of | 
2E 


* 
* N 
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detained, kill by ſome natural or artificial means 
it is removed. And this ſeems moſt efficaciouſly 
to be performed by thoſe medicaments that are 
endued with an attenuating and diſcuſſive faculty, 
whoſe ſubtil parts _ power to penetrate and 
open the wa arg es, and thereby make way 
for the excluſion o ee d or heteroge- 
neous humours: And that Angelica is endow'd 
with ſuch qualities, is evident by that pungency 
or ſmart impreſſion, wherewith (in taſting) it af. 
fects the nervous papillæ of the tongue; and far- 
ther, by the uſe and eſteem tlie antient doctors 
had of it; who order'd it in their orvietans and 
antipeſtilential antidotes and alexipharmick mix- 
tures ; for they obſerv'd its diaphoretick and ra- 
rifying quality, and therefore very worthily rank d 
it amongſt their alexipharmicks ; whoſe virtue and 
efficacy chiefly conſiſted in promoting a mm 
diaphoreſis, thereby expelling the malignity or 
venenate matter from the center to the circumfe- 
rence, which was thence carry d off by the glandu- 
lar pores of the cutis, Gc. N a viſible af. 
or WEN dew. „ 


Take Done "RR fe aw Pimpin 
to one ounce, Cloves two drachms, bruiſe them, 
and infuſe all night in proof: ſpirits three gallons ; 
water a due quantity, draw off the proof goods, 


and ſweeten with kne SEO one e and of hal 
for * Eel 


. 


Be ws EY OY 


Take Cloves bruiſed ſix drachms, Jamaica Pep 
pe an ounce. and a half, proof-ſpirics three gal- 


lons, water as much as is needful : a” 1. 
5 ift1 
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diſtil, no longer than. proof: Edulcorate with 
brown Sugar er rather Trade) two pounds and 
a half, and colour it with Elder-juice- five” or ſve 
pints, to the due colour of Claret-wine.” 7 
Ibere is yet! another preſcription” for — 
ted Clove-water, Which is by putting an ounce 
of Cloves, and half an ounce of Caraway-ſeeds 
to the three gallons" of Spirits, drawing off and 
dulcifying, t — and colouring it with red San- 
ders or Poppy flowers: of le 20 may Nes 
e choice. B 


5 Vin ries 7 Clove-waters. 


. new? not in TY; iſe or eltveatt 
except amongſt the populace, who uſe em ſome- 
times to warm their ſtomachs; or perhaps to | 
or drive off a Fit of the Cholick? the Elder - juice 
in the one, and the Winter's Bark in the other, 
make the ſaid compoſitions to partake of an an- 
tiſcorbutick and diuretick quality: And if the 
white Clove-water was ſweeten'd or colour'd with 
Juice or Syrup of Elder-berries, it would be much 
improv'd in the faid virtues 3 and might ſome- 
times be us'd in that caſe; and perhaps too with 
as much ſucceſs as a more pompous medicine: 
For by the heat and ſubtilty of the ſaid Cortex 
communicated to the ſpirituous Menſtruum, it 
has the power and efficacy forcibly to attenuate 
and incide any viſcous or ſaline concretions which 
might adhere, or cauſe obſtructions in che capillary 
veſſels or their glandules, thereby hindering per- 
ſpiration z which being derain'd becomes ſharp 
and acrid, ' eroding the capillary glandules and 
ſurface of the diele whereu enſue thoſe 
cutaneous eee which uſual ty. Re the 


yy”. 
an 


One gallen and a half: Macerate them t 
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© Beft Cinnamon-water. 


| Lale choice Cinnamon bruis'd ane hated, 
proof Moloſſus- ſpirits rectify d three gallons, water 
four 
rs, and then diſtil and draw off your proof - 
3 and dulcify with Loaf-fugar two pounds 
and à half, and make up your goods full proof. 
\ There is another Recipe for making beſt Cin- 
mamon- water, which is by an ale. of Nut- 
megs to the compoſition, and with a much 
quantity of Cinnamon; which here I ſhall give you. 
Take beſt Cinnamon 'bruis'd à pound. Nut- 
megs bruis'd an ounce, Bay-falt four ounces, 
ſttong rectity?'d Proof- ſpirits three gallons, River- 
Water a gallon and a half: Macerate, and draw off 
ns above directed; and dulcify the fame with beſt 
Loaf-Sugar two pounds twelve e and make 
om. op; high prune for (evra... 1. I wi 


Virtues of Cinmamon-oater. . 


The beſt Gr nnamon-water is ſometimes by. per- 
ſons of nice diſtinguiſhing palates and judgment 
drunk undulcify'd ; or only pro re Ny edulco- 
rated with double refin'd Loat-Sugar put into the 
Saſs : Therefore twill be your advantage to keep 
a ſtock of both ſorts always by you : For as it is 
an excellent commodity that bears a Fo price, 
and yields an encouraging profit, of quick de- 
mand, and no loſs to be fear'd by a 0 but ra- 
ther an improvement, (for all r e goods 
meliorate, and become better by long keeping) 
a greater ſtack is therefore requu'd of it than of 
molt other diſtilbd Cordial liquors. This .com- 
pound-warer.is much us'd both in dram and me- 
| — and is frequen ty preſcribd by Phyficians 
n 
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in all aſtringent and corroborating Juleps and® 
Draughts, where-ever. aftriction of the Viſcera is' 
requird: It comforrs and ſtrengthens alt the noble 
rts, as head, heart. ſtomach, nerves, liver, 
| Fole po matrix, | Se. 3 opens obſtructions, atte⸗ 

nuates and diſcuffes graſs humours; and upon that 
head is rank d amongſt the Alexipharmick tribe; 
it takes off fainting, palpitations, and tremor of 
the heart; ſickneſs at ſtomach, hiccough, vomit- 

ing, continual” bearing down of the inteſt ines, Ge. 5 

and is a very efficacious remedy againſt all r 

moſt diſorders arifing from weakneſs, and laxity” | 
of 2 _—_ ; eſpecially proceeding from a humid 

and cold diſtemperature: For it powerfully ſteps 
defluxions, and | dries up and diſeuſſes fuper- 
fluous  moiſtyre : And theſe effects may prinei- 

y be afcrib'd to the faline and oleaginous' 

* that ariſe from the Cinnamon in diſtil- 

lation : The faid Salts I take to be of two kinds, 

viz. volatile and fed; and that not from con- 
jecture only, but from actual experiment: The 
analyſis of the Bark does partly manifeſt the ſame 
unto; us: The ſubtih and pungent- atoms that ariſe 
from it in ſimple trituration, and whieh fo ſenſibly 
affect or ſtimulate the olfactory fibres, as thereby” 
| ſometimes to provoke: ſternutation, ſhew | us the 
volatility of ſome of its conſtituents Particles z for 
which cauſe Cinnamon ſhould only be flightly 
bruis d for diſtillation; which het put into tlie 
Still, and the potential heat of the more ſpirituous 
part of the Menſtruum, aſſiſted and actuated by the 
additional heat of the ſubjacent fire, comes to ac 
upon the bruig'd and half ſeparated particles of 

3 the finer and more diſſipable, or vela- 

oy parts thereof are compell'd wholly to ſeparate 

trom the more heavy and fixed Saltz 

wick bing nw: den er, and 9 
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as it were born the wings of the high recti- 
fy d Alcohol, 8 Piri, dich is 3 in ri- 
ſing, unites, and comes over with the ſame in the 
very firſt beginning of diſtillation: For then we 
perceive this new- drawn ſpirit to have a remark- 
able pungency and volatility, if held to the noſe, 
which certainly muſt be attributed to thoſe volatile 
ſaline particles we have now been ſpeaking of; 
which lying diſſolv'd in the Menſtruum, till ad- 
mitted in the body, is there by the heat of the 
blood and ſpirits ſubtiliz d anew, and thereby 
render d capable of entering the minuteſt pores 
or paſſages of the capillary glandules; where, if 
meeting with any viſcidity or groſs matter that 
may cauſe obſtruction therein, it attenuates the 
ſame by its ſubtilty, and rarifies it by its heat to 
ſuch a degree of fluidity, as to make it capable of 
paſſing thro? the cutaneous. pores, in order for its 
ejectment out of the body along with the recre- 
ments of the blood: The Stimulus which it gives 
the nervous fibres in tranſitu, not a little 'contri- 
buting towards the expulſion or ſqueezing out of 
the ſtagnating humour, otherwiſe (if too groſs 
for that excretion) to be reaſſumd by the re- 
ductory veſſels, and thereby convey*d to ſome 
proper emunctory, to be ſecern'd as an excre- 
mentitious matter: Thus are vapours diſcuſs'd 
from the brain, and other parts of the body 
dy opening the pores, and making free perſpira- 
tion, whereby that load of heterogeneous matter, 
which weaken'd and oppteſs:d nature, is remov'd, 
and in lieu thereof a calm tranquillity is induc d upon 
the whole animal œ οαqοjjÄM; which being duly con- 
fider'd,. we may eaſily account for: that briſkneſs 
and agility which we immediately perceive-in-our- 
ſelves after a moderate dram of theſe. Cordial li- 
2 which. Ty effect by the foreſaid cauſes, 
YZ. 
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vix. by opening the pores, and giving due vent 
for perſpiration ; an evacuation ſo uſeful and be- 
neficial to nature, that SanZorius, has in his accy- 
rate book de medicing ſtaticd told us, that more 
5 8 15 in" oo, day RT, 
r 'd off by inſenſible perſpiration, than b 
oel in fifteen 45 3 Anf fer be arme, 
that more than one half of our daily aliment which 
we receive into our bodies is thrown off by inſen- 
ſible vapours, And to this opinion does that 
great and learned Phyſician Dr. Gliſen aſſent, 
where diſcourſing on the ſame ſupject, he has in 
his Anatom. bepatis, pag. 370. theſe words, Ingens 
eft procuidubio bujuſmodi (inſemſibilium nempe Babi- 
tuum) evacuatio, Sc. Now, from the aforeſaid 
obſervations may we -ſee the So of obſtructed 
perſpiration z for what a load of humours mult 
we neceſſarily expect therefrom, and what a train 
of diſcaſes thence enſuing, if not timely removed 
by proper remedies? ſuch as we are now treating 
of, Ce. which are endu'd with ſuch volatile Salts, 
or particles as are capable of entering the capil- 
lary or cutaneous glandules, and forcing open 
their minute pores when obſtructed: But a more 
immediate "gy 1 it has of comforting the principal 
Organs or Viſcera, v:z. by the grateful ſenſation. 
which it imparts to the nervous genus, by com- 
municating a freſh influx of animal ſpirits there- 
to, and conſequently new ſtrength and vigour to 
their languid motion, which being recruited, and 
the walle of nature repair'd anew, their fibres 
being contracted, or brac'd up to their due natu- 
ral tone, by the aforeſaid repletion of. ſpirits, are 
now invigorated to ſhake off and diſlodge any 
heterogeneous or viſcid matter, which may ad- 
here, to. load, or diſturb them: But Hince the. 
* are F o Sealy | relax d, 
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eſpecially by ſuperfluous humours, or too. much 
moiſture, that this auxiliary or new ſupply of the 
nervous fluid can't ſufficiently wind or brace em 
up to their due pitch of tenſity, neceſſary to dif- 
burthen and free . themſelves. of that oppreſſion; 
another more powerful aſſiſtance they have (to 
this ſo neceſſary à work) and that is from the fix- 
ed falt and oil which ariſes together, by a more 
vehement heat of fire towards the middle and 
latter end of diſtillation ; for as they are a more 
ponderous body than the phlegm, as is ſeen by 
their ſubſiding in water, they require a more for- 
cible heat to raiſe them, fo as they may aſcend 
and come over in diſtillation; which being ef- 
fected, they readily | commix with, and lie dif- ; 
ſaly'd in the ſulphureous or ſpiriruous part of the 
Menſtruum: And theſe are what gives that acute 
pungency to the nervous fibrille of the tan : 
leaving a fort of roughneſs therean (upon rafting; 
this Saia ea And the ſame may we law 
. fally ſuppoſe they do impart (eſpecially the point- 
ed particles of the fixed falt) to the nervous fi- 
bres, or their expanſions in other parts, which: 
ſtriking, or darting againſt thofe ſenſible . 
cauſe them forcibly to contract, or ſhrink u 
themſelves into z more compacted tone; whi 
ſtate of contraction I take to be only a return to 
their natural ſite, or place of reſt which they had 
been ſtretch'd from, by that fuperfluqus moiſture 
* wherewith they were anhoy*d in that preternatu- 
ral ſtate of relaxation, Which being reed from, 
| partly by the deterfive q ey, 'of de fixed falt 
(aſſiſted by the vibrations of the ſaid phy 
fibres) ; and partly alſo by the attenuatin 
qiſcuſſing quality of che 1 dez. hot 215 
had almoſt Taid actid) ol ; th ſuperflug wn 
ities falling" upori, or 1odg In” any park, al 
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thereby attenuated or abſorbed; whereby the 
natural tone of the parts being reſtored, they are 
enabled to perform their due functions, and alſo 
invigorated to throw off by the ſecretory Canals 
ſuch excrementitious humours as nature has ap- 
pointed to be ſecern'd, which being detained are 
the ſource of innumerable maladies, as I afore ob- 
ſerved. Thus the ſtomach having firſt received 
their ſaniferous impreſſion or influence (by dif- 
cuſſing vapours, and deterging viſcidities or crude 
phlegm, the cauſe of indigeſtion, flatus's) c. it 
immediately recovers its digeſtive faculty, where- 
by good chyle is ſent into the blood, repleniſh'd 
with mild balſamick ſpirits, fit for the generation 
of the nervous fluid, which being crouded with no 
lentor or heterogeneous obſtructing matter, is 
eaſily diſpenſed by its canals to all parts of the 
body, to communicate life and motion thereto : 
And in this ſtate no fuliginous vapours are ſent up 
into the head; and thoſe that were afore lodg'd 
there, cauſing pains, giddineſs, ſwimmings in the 
head, catarrhous and other ſerous defluxions, '&c:; 
are remov'd and thrown off by the open'd per- 
piracula, being partly beforehand attenuated - by 
the very warming and aromatick effluvia of this 
o 15 
Thus may we account for the cure of all the 
enumerated maladies; and after this manner may 
it be ſaid to comfort and ſtrengthen all the noble 
parts, or 3 viſcera, and take away their 
diſorders, as ſickneſs at ſtomach, vomiting, hic- 
cough, Sc. and from the heart palpitations and 
faintings, which only ariſe from a convulſive mo- 
tion of its nervous fibres: And upon the account 
of its ſubtil ætherial or volatil Salt, whereby it 
attenuates, groſs humours, and opens the perſpira- 
ble pores of the cutis3 _— making way ves 
111175 | "0 _ =* mths 
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the tranſit of morbous humours or vapours 3 it is 
ranked in the alexipharmick claſs; and upon the 
account of its fixed Salt, it has a place amongſt 
the deobſtruents; and is frequently in many fe- 
minine caſes given, where opening of the uterine 


_ paſſages is deſir'd: And this it effects by the 


ſpecifick gravity of the ſaid ſalt (and partly alſo 
by its deterſive quality) which being driven by 
the impetus of the arterial fluid againſt thoſe ob- 
ſtructed glands, abrades or wears away the ob- 
ſtructing humour or matter, and enables there- 


by the blood to force open and break through 


thoſe Capillaries, whereby a way is open'd for 
thoſe natural and critical diſcharges, which nature 
has that way appointed. 


CG innam non. cvater. 


Take ſmall 8 and Caſſia lignea, each four 
ounces, proof Malt-ſpirits three gallons, water as 
much as is neceſſary : Bruiſe the Barks, ard infuſe 
them all night in the ſpirits ; then diſtill and e- 
dulcorate with fine Sugar three pounds, and axles 
it up as in double Cinnamon-water directed. 5 

When you make ſecond — it 


is beſt done when you have new drawn off your 
double Cinnamon- water, and having pour'd off 


the waſh from your Still, put the bruiſed Cinna- 
mon and Caſſia along with the ſpirits, &c. (as a- 


bove preſcrib'd) upon the Magma of the double 


Cinnamon-water left in the Still: Which draw off, 
and dulcify ut ſupra, whereby your water will 


taſte ſtronger of the Cinnamon, than otherwiſe it 


would have done. 
Lou muſt be careful in drawing it off; for the 


f Caſta if drawn * 18 very ſubject to an Empy- 


Teuma. 
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reuma. The virtues are much the ſame my _ 
far inferior w the former. 5 


2 


C. araay-water: 


Take e bruiſed twelve ounces; 
proof-ſpirits three gallons, water one gallon and a 
half : Draw off and dulcify with Sugar one pound 
and a half, and make it 10 as the former. 


Another. 


Take Caraway-ſeeds bruiſed half a pound, Le- 
mon (or Orange) peel dried ſix drachms, ſpirits 
three gallons; water g. / Diſtil and Ani with 
two pounds of Sugar, — 1 up; as uſual. * 


Virtues. o f Fo ara uch warer. 


This water SS of the ſame virtues with 
double Anniſeed-water; but is much its ſuperior 
in pleaſantneſs of taſte, if not in virtues: It is 
an excellent carminative and anticholic water, diſ- 
cuſſing wind and vapours pent up, either in the 
ſtomach, bowels, © or included. berwetn their mem- 
branes. 

It abounds _ a very warming, itunes = 
ſubtil Oil; which powerfully penetrates and rarifies 
included vapours, which being agitated: partly by 
the motion of the fibres, and rarified by the force 
of additional heat, communicated by the ſaid olea- 
ginous particles of the ſeed, forces the obſtructed 
wind or vapours to diſlodge, and expand itſelf in 
order for its' diſcharge out of the body. And of 
this we have a familiar example (alluding to the 
included vapours in our bodies) of boys blowing 
up. SOR water with a reed or quill into bubbles : 
| HS Which 


- 
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Which by the continual ſucceſſion of heat and 
warm air, blown through the ſaid tube, the 
included vapours rarifyed expand the veſicle or 
bubble more and more (according to the degree 
*of viſcoſity of the liquor) till it be ſtretch'd to 
ſuch a degree of tenuity chat the rarified vapour 
therein contain'd is capable of forcing its way 
thro? the ſame : And that ſuch a collection of va- 
pours may be detained in our bodies is indiſputa- 
ble; we too frequently experiment it by thoſe 
tortions or griping pains: which we feel in the cho- 
lick; and the eaſe that enſues when this pent up 
wind, Sc. has for'd its way either upwards or 
downwards and the ſtrepitus or rambling noiſe 
it makes either before, or at the diſcharge, pro- 
claims to us the cauſe of our malady, and the 

nature of the enemy that offends us. 


Cold Cordial. 


Take ae roots one roving) Raiũi ns half 
a eee Coriander- ſeeds four ounces, Caraway- 
ſeeds and Cinnamon of each two ounces, Cloves 
half an ounce, Melilot-flowers two: ounces, Figs 
four ounces, Liquoriſh four ounces; having ſliced 
and bruiſed the ingredients, infuſe them all night 
in proof: ſpirits three gallons, water one gallon 
and a half; draw off your proof- goods without 
faints; which dulcify with fine Sugar two pounds, 
diſſolv'd in Roſe- water a pint, adding thereto 
the liquor with which you make up your goods 
proof; and colour it with burnt Sugar to a 
fine golden colour, or if you pleaſe, with Saffron 
tied in a rag three drachms, and preſs'd into the 
goods; adding twelve leaves of . r "i 
ere it 15 for 178 


1 
* 
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Aether: bog 
Take belt Me three pints, cake. of 
Aﬀthermes half an ounce, oil of Cloves ten d 
leaf Sugar fix ounces, Muſk and Ambergreeſe 
tied in a rag each three grains. Infuſe them all 
together in a large glaſs. bottle cloſe cork'd and 
ſhaken up every day, then filter or decant off the 
clear AE ding ts leaves of Gold thereto, Ts 


_ Virtues af Gold Cordial. 


Golden cordial, as you may ſee by chew pre- 
ſcription, does wholly. conſiſt of carminative and 
emollient ingredients conjoin d with thoſe of a 
lubricating macilaginous quality; for which I 
take it to be much the better: For they induce 
a ſoftneſs and imoothneſs on the parts, and there- 
by hinder the renitency and adheſion of both 
viſcous and ſharp: juices; which may either by 
collection of vapours cauſe gripings/ in the ſtomach 
or bowels, or by their aſperity ſo vellicate the 
nervous fibres, as to draw them into ſpaſms: And 
as the Prince of phyſic (I mean the divine Hip- 
pocrates) has well obſerved, ſpaſms and convul- 
five: twitchings, yea and ſometimes a paralyſis, of- 
ten ſucceed: inveterate cholicks: And both anti- 
ent and modern practice confirms the ſame. Dr. 
Obarleton, an eminent and learned phyſician, in 
his lectures recommended to his learned audi 
tors the uſe of emollient and lubricating medi: 
cines, even in continual fevers, to make ſoft and 
yielding the (paſſages for the tranſit of the hu 
mours, by ſmoothing their roughneſs and indus 
cing a ſlipperineſs; fo that the humours may' flide 
along thro* them, without renitency and attrition, 
which always cauſeth griping pains in the ſtomach 
008 Fog when retained : And in Rheumatiſms 
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and Pleuriſies, lubricating oleaginous medica- 
ments are now frequently preſeribed, for the faid 
reaſons, and that with laudable ſucceſs: For we 
may eaſily conceive that when the points of any, 
ſaline or ſharp humours are wrapp'd up, or as it 
where ſheathed in the mucilaginous body, or ra- 
ther vehicle of any ſuch like medicament, ſo as 
they cannot ix tranſitu vellicate the ſenſible fibres, 
and the parts being alſo render'd by the ſaid lu- 
bricating quality {ſmooth and yielding to the ſame, 
they muſt conſequently thus paſs on impercepti- 
ble and inoffenſive, till by the due courſe of oir- 
culation, they be brought to their proper emun- 
ctory or ſecretory orgains, in order for their diſ- 
charge, without offending the parts through: Whigh: 
her pas. 

The latter Recipe of Gold cardial, i h 
confection of Alchermes, is a gr a” ? cordial; it 
takes off faintings, ſwooning, ſickneſs at ſtomach, 
palpitations of the heart, c. It is alſo a good 
neuretick or nervous cordial, warming and com- 
forting the nerves; and thereby takes off cramps, 
numbneſs, tremblings, and weakneſs of the joints; 
occafion'd either through languor, or obſtructi- 
on of the nervous fluid: Which effects may in a 
great manner be attributed to the fragrancy and 
volatility of the perfumes; upon which ſcore it is 
alſo good in ſome feminine caſes, where thie 
women can well bear the odour of perfumes; g 
but in others they are as pernicious, as fome- 
times immediately inducing violent hyſterick fits, 
faintings, Sc. therefore cannot ately : -be given in 
all conſtitutions. 

This cordial may be made cheaper, and Full 
as good with the ſucc. chermes, in lieu of the con- 
fest; for no virtue can be extracted (by a mercurious 

or ſpirituous e m) from the pearls pre- 
| {crib'd 
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ſcrib'd in the confection; and the perfumes or- 
der'd in the cordial are ſufficient to aromatize it 
4 wenn 5 any conſtitution. 457 eee anan 
| "S022 499 
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: „Take freſn Lemon peels. number 3 fig 
1 fourteen pounds, proof- ſpirits three gallons, .was 
ter as much as 1s neceſſary: Infuſe and diſtil, 
make it up high proof, and dulcify with double 
refig'd loat 1 two pounds and a half, zar . 


| £444 
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Another. 

Take beſt Lemon peel bruiſed eighteen oun- 
ces, Orange peel nine ounces, Nutmegs bruiſed 
one quarter. of a pound, ſtrong proof-ſpirics three 
gallons, water two - gallons ; macerate, diſtil and 
dulcify with double refin*d loaf Sugar two pounds, 
for uſe, Sen 

The former is what is 192 fold in London 
for Citron- water; and it muſt be a nice palate that 
diſtinguiſhes it from the genuine: You ought to 
keep ſome of this water undulcified ; for moſt. 
perſons of the beſt judgment defire it ſo; and for 
others it may be dulcified (pro re natd) with a 
lump of e e Sugar put into the glaſs. ; 


Vi irtues of ( Citron-water. ain 


The true Citron- water (which I "Wan 17 — 
from the Citron- peel in the Weſt Indies) I found 
had a more aromatick and ſpicy flavour than any 
cou'd be drawn from the Lemon peel alone: 
And the Figs only contribute to make it ſofter 
and ſmoother upon the palate. This put me up- 
on an enquiry, whether a ſuccedaneum might not 


be found, nearer, and more improv'd to the na- 
H 4 ture 
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| ture and flavour of the genuine, than what was 
vulgarly ſold: And this Form or Recipe with Nut- 
4 megs, which here I have given you, I found, af: 

N ter many experiments, to come neareſt to the 
true or Weſt India Citron; the Nuts muſt be brui- 
ſed, and the peels cut in pieces, and infusd all 
night in the rectify'd ſpirits and liquor, and then 
drawn off with a gentle fire, which reſerve in 
bottles either plain or r dulcified. 
This water is a very plan initial dram, of 
a very aromatick and grateful flavour: It firength- 
ens the ſtomach, and. gives a ſuitable tenſity to 
the nervous tunics of it, thereby rendering it 
more able to digeſt the aliment. And by the ad- 
dition of the Nutmegs it becomes a good cepha- 
lic, and comforts the brain as well as ſtomach z 
and that partly by the grateful ſenſation it imparts 
to the nervous ſyſtem, invigorating their tonic 
ſtructure, and partly allo by its warming diſcuſſive 
quality ; it dries and clears the brain of ſuperflu- 
ous humidities, attenuating and making them vie 
for e ſecretion, or perſpiration. 


Plague-water., *_ 


| Take Rue, Roſemary, Balm, Carduus, . 
dium, Marigold- flowers, Dragons, Goats- rue, 
Mint, each | three. handfuls, roots of Maſter- wort, 
Angelica, butter-bur, Piony, each ſix ounces, 
Scorzonera three ounces, proof. ſpirits three gal- 
5 macerate, diftil and und ir os. Eren en | 


| Ancther. Kr 
Take roots of Maſterwort, Gentian, Sas 
root,” each two ounces; green Walnuts bruiſed 
Fwenty-four, Venice-Treacle and Mithridate, each 
one ounce N drachms, Rue, Ele- 
a | campane 


IP 


Book II. of Dis 11 LING... I13 


campane root, each an ounce; Horehound tw 
ounces, Saffron a e Proof. ſpirits three gal- 
lons, Water 3. /. Diſtil, and ſweeten with white 
Sugar one pound and 8 half, for uſe. Note, that 
Be bai is bel EY aſe ee 


N 


ee — i3- 5 55 1 Tor 
mentil with roots, Angelica Vith roots, Marigold- 
flowers, Centaury, Betony, Pim nel, eladine, Rue, 
Agrimony, each half a pound; entian, ek 
Liquoriſe, Elecampane, each fourmeunces 
and lice. the ingredients, and infuſe th | 
gallons of Moloſſus. ſpirits; then add 3 
two gallons: Diſtill and kee With * e 
one RE for ale. . | 


- Virtues of P EC 


ol 1 given you * three preſeriptions for 
compounding Plague - water, of which you may 
take your choice. They are compounded of noble 
and generous Alexipharmicks ; and are each pro- 
fitable to be taken as a preſervative againſt all 
peſtilential, malign, or other contagious diſ- 
tempers: and alſo as an antidote to expel. the 
malignity from the heart, and force it towards 
the circumference, there. to be diſcharg d by a 

gentle Diaphoreſis: And this they effect by the 
os and tenuity of their ſubltance, whereby 
they divide and attenuate . the humours, ſo as to 
render them fine enough . to pals thro? the cuta- 
peous-glands, by a ſenſible perſpiration, which ap- 
pears upon the cuticle in form of dem, or gentle 
ſweat: : And to this neogſary work we may well 


TIA ſuppoſe 
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ſuppoſe the neryes lend their helping hand; for 
they being now) invigorated by a freſh influx of 
animal ſpirits communicated to them by theſe 
generous Cordials or Alexipharmicks, and their 
waſte repaired by this timely Autihary, are enabled 
more forcibly to contract their fibres, and ſo to 
ſqueeze out of · che capillaries thoſe humours which 
obſtructed the perſp iration; or ſo to divide them | 
by ſuch ſhocks ànd impulſes of the contracting 
fibres, that becoming thereby more fluxile, they 
may readily paſs out that way which nature en- 
deavours for their excretion; which commonly 
terminates che diſterhper bar 7 "this critical” Evacu- 
ation. EE 

That Plague-water which 1 approve beſt af for 
this purpoſe, is the ſecond Recipe made with the 
'Theriaca; © Snake-root; Camphire, Saffron, Ce. 
Amongſt all the whole tribe of Alexipharmicks 
no greater antidotes can be found; for they are 
allow'd by all the learned Phyſicians both antient 
and modern, to be the principal ingredients for 
this uſe. The Walnuts and Rue form'd the baſis 
for rather made up the 'moft part) of that fam'd 
antidote, or counter? poiſon of F Mithridates King 
If Ponttts; which ſo effectuallty preſerv'd his body 
(and renderd it proof) againſt all manner of Poi- 
lons. The Cain, phire Croci and Rad. Serpentaria 
Virg. are of no leſs efficacy; for they are gene- 
rally taken ro be the greateſt Alexipharmicks in 
the whole inateria medica; for being of wonderful 
ſubtil parts, they exceedingly attenuate groſs or 
viſcid humours obſtructing the capillaries, and for- 
cing them out by ſweat ; and by the ſame attenu- 
ating qualities, have the efficacy or power to keep 
the reſt of the humours or circulating: ald in A 
due fare of _— FE RTE | 
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Aqua mirabilis." VET, 


Take Sage, Betony, Balm, rd avi, 
Mint, each a handful and half; Cubebs, Ga- 
lingal, Ginger, Calamus Arornaticus, each one 
ounce and half; . Nutinegs, Cloves, Cardamoms 
each half an ounce'; Proof: ſpirits three oallons, 
Water, 4. / Maccrate, diſtil, and duleify WI 
fine 1 a W and half, for uſe.” e IS 


8 
ITE - ' 3 
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Another. 


"Fake Celadine half a pound, Nuts, Cunset, 
each one ounce; Cowſlip-flowers half a pound, 
Cloves one ounce; Penny- royal, Marjoram, each 
four ounces; Spirits reCtify'd three gallons; in- 
fuſe all night, and diſtil; which make up high 

roof, and Gulcily with fine Loaf- 1 two ee 
for fale or uſe. : 


T he Colege has it PI 5 


Take Cloves, Galingal, Cubebs, Mace, Cardas 
moms, Nuts, Ginger, each half an ounce ; juice 
of Celadine two pounds, rectified Spirits two gal- 
lons, Water one gallon ; diſtill, and dene with 


N 2 85 e . K 185 


a 


e 


e Another. * 

Take Cardamoms, . Cubebs, Nuts, Galingal; 
each two drachms; Cloves a drachm ; white Gin» 
ger and grains, each half an ounce; Caraway- 
feeds one ounce, Proof-ſpirits two gallons and 'a 
half; Water one gallon and a half; infuſe, draw 
off, and dulcify wine A NO two e . 
ſale or _ 5 8 
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Virtues of Aqua mirabilis. 


Theſe are the various Recip that are now us'd, 
and there is little difference in their virtues, except 
what the Penny-royal, makes i in the one, and the 
Celadine in another; for the virtues of 155 Spices 
are not much different, being all of the 18 5 
and aromatic ſpecies; and upon that account ate 
good ſtomachic and cephalic ingredients. 

This Water warms the ſtomach, corrects crudi- 
ties, and flatulencies in the primæ viæ, and there- 
by helps digeſtion; chears the heart, helps languor 
and faintings, and performs the office of a generous 
Cordial to the whole animal economy: It is fre- 
quently preſcrib'd by Phyſicians in moſt ſtoma- 
chic and cephalic Juleps ; and upon the account 

of its aromatic flavour, is uſually the ſole ſpirituous 
Menſtruum in Pearl Cordials: for by its warmth it 
helps Digeſtion, ſtops Vomiting, Hiccough, gripes 
in the ſtomach and bowels; and by the addition of 
the Celadine is uſeful in all diene of the 
Eyes, proceeding from weakneſs, or obſtruction 
of the optie nerves; for it attenuates and diſcuſſes 
groſs humours; and by i ngency vellicates 
the fibres to ſhake off any Ä ulous or groſs mat- 
ter which may occaſion their obſtruction. 

But here ] would be underſtood, that when I 
reckon up the ſeveral virtues contain'd in each 
Cordial-water: atiſing from, and: communicated' to 
them, by their proper ingredients, extracted by 
the ſpirituous Menſtruum, I don't mean, that a 
liberal uſe of any of theſe Waters uſed ſimply, or 
by themſelves, will really effect a cure in the afore- 
aid diſeaſes; neither do J believe any one ſo groſs 
as to expect it; for it is certain that all ſpiricuous 
liquors — a — in the blood, if im- 
r | moderately 
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moderately taken; ſuffocate the natural heat, 
thereby inducing Dropſies, Weakneſs of the 
Nerves, and other cold and humid diſtempers, as 
is daily experienc d in thoſe who have long in- 
dulg'd themſelves in a too frequent uſe of them, 
and evidencd by their ſwelb'd legs and trembling 
hands: Therefore they are to be taken as a Cor- 


dial, either ſimply, or diluted with ſome proper 


| aha. when, and at ſuch ſeaſons, as the recited 


diſeaſes call for the uſe of them; and then the re- 


hears'd benefits and virtues may be expected from 
them: For a daily uſe of any thing, whether me- 


dicinal or not, becomes in time ſo cuſtomary to 


nature, that in caſe of a diſtemper, wherein that 
Medicine, Cordial, Sc. might be ſerviceable, and 
from which a cure might happily be expected, it 
will then fail at the greateſt need, and no more 


benefit may be expected from it, than from our 


daily food in a continual Fever, which rather aug- | 


ments, than abates the fury of the diſtemper: 
And of this we ſee. divers examples, as in thoſe 


who to allay ſome inveterate pain, or induce ſleep 


when long abſent, have. begun- with a moderate 
doſe of Laudanum, Ec. which anſwering the ex- 
pectation, and they fearing the ſad returns of 
their hoſtile gueſt, when the ſalutary and pleaſing 
doſe had ſpent its virtue, have been prevaiPd 
with to repeat the ſame doſe again; but not find- 
ing the ſame benefit as: from che former, to mend 
the matter, have augmented the doſe ſome few 
drops or grains, and thus by degrees increa- 
ſing it, have at laſt arriv'd to ſuch an uncom- 
mon pitch of taking - Opiats, - nature having 
now made it n to them, that one ordinary 
doſe of ſuch perſons would be ſufficient to kill 
half a dozen perſons; unaccuſtom'd to this medi- 


cine. I knew a young Gentle woman, who to pal- 


liate 
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liate an occult Cancer in her breaſt, took a large 
ſilver ſpoonful of liquid Laudanum every night, 


wo any viſible harm, or ſtupor ariſing from 
: And this doſe would. have been ſufficient at 


8 þ the drops or grains per doſe (which is too 


much for the ſtrongeſt perſons, Madneſs or De- 
lirium excepted) for eight perſons; for a large 
ſilver fobontal will contain a full half ounce. And 
I know another at this very moment, who will 
daily take a ſcruple of London Laudanum at a 
doſe, and even as much of Crude Opium, to a- 
bate the excruciating nocturnal pains of the 9 858 
real diſtemper; and eſpecially of nodes and gum 
matas, wherewith he was much afflicted. And we 
daily experience the ſame in Tobacco and Snuff 
*takers, which has little effect upon them, in com- 
pariſon with other people. And therefore I muſt 
here adviſe all perſons, who at any time would 
expect benefit from any "medicinal compoſition, . 


not to be too liberal in its uſe, but to take it 


moderately, as occaſion requires; and then they 


may expect to reap the Denen of it at a time 
6 0/4 moſt requir'd. 0D 


Huben water. 


Take Wu three 3 Roſemary and 
eee, each hre e macerate, 
and diſtil according to art. 04; 7 


33 


Take flowers and tops of Roſemary nine hand- 
fuls, Lavender three handfuls, root of Floren- 
tine-orrice three ounces, Salt two handfuls, Proof 
ſpirits three gallons. Water 5 / diftil 15 a. 


2 Virtues 
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Virtues of Hungary-water. - 


This Water was formerly made with only the 
Flor. Anth. but by the addition of the Lavens 
der the medicine is much the better; and the 
Orr. Flor. gives a more delicious flavour to it: 
This ſpirituous medicament is ſeldom or never 

us'd inwardly, but always topically, as in Embro- 
—.— Epithems, Lotions, Fc. its chief uſe is 
in nervous and cephalick diſeaſes, eſpecially thoſe 
proceeding from a cold cauſe, as Epilepſies, A- 
poplexies, Atrophies, Spaſms, and all Paral ytick 
Affections; it dries. up ſuperfluous humidities 0 fal- 
lung upon or lodg'd in any part) by its heat; and 
is a good diſcuſſive in cold groſs tumors, for it 

is highly impregnated with a ſubtil detergent oil 
which incides and attenuates the viſcidities, and 
by its warmth rarifies the ſame, ſo as to become 
fit to be carry d off either by tranſpiration, or to 
be abſorb'd, or reaſſum'd by the refluent blood, 
thence to be convey'd to ſome convenient emun- 
ctory, in order for its ſecretion. We apply it 
to the origin of the nerves in convulſive Spaſms, 
and twitchings of the arms, and Paralyſis of thoſe 
parts; and it is rubb'd along the Spondils of the 
neck and back for the ſame end. It makes a 
noble cephalick Snuff, if mix dd with Spirit of La- 
vender; and is of ſingular uſe againſt Megrims, 
Vertigo, Lethargy, Head-ach, Apoplexy, Ge. 
The ſaid cephalick mixture may be rubb'd from 
the ſecond Vertebra of the neck to the firſt of the 
Thorax, and alſo on the fore part of the Gula, 
and about the Clavicles, for loſs of ſpeech; for 
at the ſaid ſecond Vertebra iſſue out the nerves 
from the cervical marrow there, which ſend forth 
ſeveral e to the: muſcles of the e NN 

eck 
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Neck, and parts adjacent; which having form'd 
two Plexus's, from the inferior of which immedi- 
ately under the Clavicles ſpring the recurrent 
nerves, the main organ or inſtrument that ſerves 
for the formation and modulation of the - voice; 
both which nerves run up along the ſides of the 

Trachæa, to which they impart ſome twigs, aid 
end in the muſcles of the Larynx. I have deviated 
thus far, to ſhew you the origine, courſe, and in- 
ſertion of thoſe nerves, which are the chief inſtru- 
ments of voice and ſpeech ; which being obſtruct- 
ed, or otherwiſe preternaturally affected, a defect 
or loſs of ſpeech muſt conſequently follow : And 
no better external medicine do I know than this 
compoſition to rub the deſtrib'd parts with, 
whereby the faid nerves will be invigorated to 
ſhake off the viſcidity which cauſes their obſtruc- 
tions; or if occaſion'd by too much ſuperfluous 
humidity, or laxity of the faid Nerves : This me- 
dicament by its warmth, ſubtilty and pungency 
will both attenuate the Lentor, diſcuſs and dry up 
the Humidities, (which it effects by its ſaline par- 
_ ticles therewith impregnated) and by its pungency 
(ariſing from its hot detergent oil) vellicate, and 
contract their fibres, ſo as to recover their natu- 
ral elaſticity, whereby their vibrations being often- 
er repeated, the nervous fluid will thereby be fo 
attenuated (being alſo aſſiſted" by the ſubtil parts 
of the medicine immediately penetrating the fame) 
as to pals freely without obſtruction to thoſe 
parts, they are deſign'd to give ſenſe and motion 
to; and this in the interim may be aſſiſted with 
internal cephalics, as Spirit of Lavender- Comp. 
given in Juleps or any convenient vehicle. The 
Eleoſacchar. Anth. and Lavendul. are ſpecificks 

in this caſe. The uſe and virtue of Hungary- 
water may be much augmented and improv'd by 
an addition of Camphire to it, which by its great 
5 heat, 


! 
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heat, ſubtilty and volatility, dries up ſuperfluous 
moiſture, contracts the weaken d Fibrillæ, atte- 
nuates, incides, and diſcuſſes viſcidities, and dif> 
poſes the fluids to a brisk motion, from whence 
comes natural heat, and conſequently nouriſhment 
to thoſe parts, which before a under a con- 
UNF quality. | 


Lemon. or 8 


Tale Proof: ſpirits three gallons, Lice of 
Orange · peel one pound, Water one gallon and 
a half; diſtil, and dulcify with 8 one pound 
N a half, for uſe or ae os W 


Virtues of Orange-water. 2 


The A of this Water are the ſame with 
that which comes under the denomination of Ci- 


AY 


2 2 proper Menſtruum to 3 = 
2 and Elixirs with; and is of itſelf, if 
ſparing ngly. or cordially taken, a good ſtomachic : 
ther wiſe, all ſpirituous liquors, if taken to ex- 
ceſs, deſtroy Kang tone of the ſtomach, weaken. the 
digeſtive faculty, and are, as I before obſerved, 
the cauſe and eſſence of innumerable . diſeaſes. 
Exceſs in any thing produces the ſame diſor- 


ders: For we ſee that if our daily aliment, by 5 


which our bodies are nour iſh'd and preſervd in 
the ſtate of health, and is the moſt benign, ami- 
cable, and accuſtom d to nature of any thi 
whatever we receive into the ſtomach, 1 1 
ſay) if common food be immoderately taken, 
5. the ſtomach be ſo 8 thereby, of 
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the concoctive faculty can't break, diſſolve, and 
tranſmute the fame into perfect and haudable Chyle, 
it paſſes the pylorus crude and half digeſted ; and 
for want of a due ferment enters the Lacteals in 
that ſtate, where it is either obſtructed in the 
glands of the Meſentery, whence enſues a Cæliaca; 
or if it paſſes the ſame, and aſcends the T Horacick 
duct to the Subclavians, and there be mix*d with 
the blood, yet for want of a due comminution and 
exaltation of its ſpirituous parts, ſome of thoſe 
groſs particles will obſtruct | in the capillaries, 
whereby perſpiration, will be hinder'd, and the 
excrementitious particles will be retain*d and re- 
mix d with the blood; which being now hetero- 
geneous to nature, the expulſion of them will by 
all poſſible endeavours be attempted : Whence 
will follow a colluctation, or inteſtine ſtrüggle in 
the ſanguineous maſs; and this will be augmented 
by the Lentor induc'd upon the blood the 
crude' Chyle, which inviſcating the more ſpit ltuous 
* thereof, by nature volatile, and endeayour- 
to expand, or free themſelves from this op- 
preion, and the avenues of perſpiration being 
opp*d, the innate* heat will be concentrated, 
whereby the extreme parts will feel cold; and by 
forming obſtructions in the capillaries, or eya- 
neſcent arteries, eſpecially in the head, pain and 
teffion” will be perceiv'd there. And this is the 
firſt ſtage of an approaching Synoche or putrid 
Fever, inducd primarily by gorging, ſurfeitipg, 
and over-loading the ſtomach. Another misfor- 
tune attends Gluttony, Drunkenneſs, Sc. Dx. 
when the ſtomach has iy theſe diſorders been re- 
leted and ſtreteb d beyond its natural and health- 

| dimenſions; and being fo retain'd for ſome 
time, it will, like a blown bladder, (as being alſo 
inembranous,) grow thinner chan is requiſite, and 
* 
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thereby conſequently colder, the concoctive heat 
evaporating 3 which heat is ſo neceſſary. ta dige- 
ſtion, that without it the ſame can't be perform'd y 
and the fibres of it being ſtretch'd beyond their 
natural bounds in length, loſe their elaſtick force 
or virtue: ſo that When the ſtomach ſhould cloſe 
its two orifices, and Contract itſelf more cloſely to 
embrace the meat in order for concottion, to which 
poſition it always accommodates itſelf in a healch- 
ful ſtare, it can't by reaſon of the faid diſtenſion 
or over- reaching, ſuit itſelf to the ingeſted alimetifs 
or contents, but retains its ſwollen figure; hene 
come vapours, crudities, belchings, rumblings in 
the guts, Sc. and the circular fibres of the Pyld- 
rus likewiſe ſuffering with the longitudinal abt 
tranſverſe fibres of the ventricle, that port will re- 
main open, whereby the meat or Aliment will be 
immediately voided undigeſted, and alſo unalter d, 
8 a Lientery, and thence an Atrophy or 
nſumption of the whole body will neceſſari 
_ «enſue. | Theſe, and various other diſeaſes atifing 
from ſurfeiting, and over-repletion, ' or diſtentidm 
of the ventricle (and this only by that Which is 
moſt familiar to it, viz. our daily food) What; an 
army of diſeaſes may we not expect from an im- 
moderate uſe of burning hot ſpirituous liquors, ſo 
hoſtile and repugnant to our nature, when impro- 
perly usd? Which train of maladies thence enſu- 
ing, made a wiſe Man call them a Stygian liquor; 
for he obſer vd how unperceivd and ſecretly they 
made their attacks upon the main guards of life, 
when immoderately and unſeaſonably uſed : But 
if, as aforeſaid, they be moderatly and phyſically, 
or cordially talen they are highly ſerviceable againſt 
the formention 4 Ds and 8 of By the 
enbmerated virtues. | 
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AMint- water. 


Take Mint two handfuls, f-ſpirits two gal- 
Tons and a half z Water one # gs, diſtil, and dul- 


 cify with Sugar one pound and a half, for uſe. 19 
Virtues of Mint-water. 


This Water wholly partakes of the nature e of 


Mint, and is uſed againſt vomiting, hiccongh, 
wind in the ſtomach or bowels, griping of the 
guts, megrim,  head-ach, &c. againſt all which 
-diforders it has been found to be very available 


. which it effects by the tenuity and ſubtilty of its 
parts inciding, attenuating and diſcuſſing all vi- 
cid humours, and vapours lodg'd in the ſtomach 
and guts, from whence proceed the foreſaid diſ- 


eaſes; for they all ſpring from one common cauſe 


viz. either phlegm, wind or vapours, or both, 


lodg'd in the firſt paſſages ; which being agitated, | 


- cauſe pricking and griping pains in thoſe parts, 


with emiſſion of vapours thence to the head; a 


part which always ſympathiſes with the ſtomach in 


its diſorders, by the communication of nerves 


wherewith the ventricle, eſpecially its u per ori- 
fice, is greatly repleniſh'd. 5 7 Lil 


* 


Ratafia. 5 
Take three gallons of moloſſi us Brandy, Nuts 


two ounces and a half, bitter Almonds one pound 
and a half; bruiſe them; and infuſe them in the 


«„ 


4 


Brandy, adding Ambergreaſe three grains mix d 
with fine Lisbon Sugar three pounds; infuſe all for 
ſeven or eight days ſpace, and then ſtrain off for vie. 


Virtues of Ratafia. 


This water is ſeldom or never preſcrib'd in 
wh z it is of a carminative and deterſive qua- 


lity, 
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lity, which it receives from the Nuts and Almonds; 
and by the faid opening and cleanſing quality, may 
prove a good diuretick; for the bitter Almonds 
abound with an abſterſive Oyl ; which as it ſuffers 
or undergoes no torture by fire, retains its unctu- 
ous and ſoftening quality too. And in this view 
we have a moſt noble diuretick of it, anſwering. 
all the intention that can be required of a medica- 
ment, coming under that appellation : For by its 
oleaginous quality, the fibres that compole the uri- 
nary glandules and canals are lubricated, ſoften d, 
and relaxed; and by their penetrating and deter- 
ſive virtue, which certainly they receive from ſome 
ſaline particles wrapped up in, or as it where lying 
diſſolved in the Oyl, they ſcour off ſuch viſcous 


tumours or calculous concretions, as may obſtruct B 
| the ſaid glandules, and hinder the free emiſſion of | 
the urine, till opened and cleanſed by medicaments wn 
of this nature. The Nuts in this compoſition g 


look as if deſignedly added for this uſe; for b 
their attenuating quality they rarify and dilute gro 
viſcid humours, and thereby render them thinner 
and conſequently eaſier for the opening and deterg- KF 
ing pon es of the Almonds to incide, diſlodge, 7 

and ſo make them paſs off by urine. By the fame 
qualities this water may be uſeful to open obſtruc- 

tions in ſeveral other viſcera, as the liver, ſpleen, 
meſentery, womb, &c. and may anſwer the ſame 
intentions there, as well as in the former : And in the 
Pulmonizk caſes too, it may have the ſame effects, 
and we may ſuppoſe much ſtronger too, for it im- 
mediately arrives at that viſcus after its commixtion 
with the blood, and having as yet ſuffered little 
or no depuration, or ſecretion, of its faline deter- 
five particles, muſt therefore in a ſpecial manner 
exert its virtue there, in forcing open all obſtructi- 
dans that may impede the blood's courſe or motion, 

. 5 thereby 
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thereby cleanſing the lungs of. thoſe ae, hip 
- which might occaſagh coughs, n 4 
| breathing, c. . | 


Sur feit-watey: | 


Take Centaury, Marigold- flowers, dec. <a" Ig 
mary, Mugwort, Scordium, Rue, Carduus, Balm, 
Dragons, St. John's wort, each two handfuls 
roots of Angelica, Butter- bur, Piony, Scorzonera, 
each ſeven ounces ; Calamus Aromaticus, Galingal, 
Angelica-ſeeds, Cammmays each ten drachms, Gin- 


ger fix drachms, red Poppy-flowers three hand- 


ſuls; z proof - ſpirits three gallons; water one gallon 
and an half; macerate, diſtil and dulcify with: fine 
Sugar, one pound and a half for uſe. 


4 irtues of white Surfeit-water. a 


This water is compounded. of cephalic, neurotic, 
hyſteric, alexipharmic, carminative and ſtomathic, 
_ whoſe virtues being conjoined : and 

deligned to ſtrengthen the moſt principal organs 
and viſcera, muſt needs be very effectual againſt 
crapula's, indigeſtion, crudities and , rawnels at 

stomach, vomiting, and other ſymytoms thence 
ariſing, It is uſed ſucceſsfully. againſt cholicks, 
gripings in the. ſtomach and bowels, fatulencics 
and vapours, all which it diſcuſſes by-its carminative 
virtue; it attenuates the humours, and helps per- 
| ſpiration, and is therefore good | in all epidemical 
and contagious diſtempers. It reſiſts putrefaction 
and e +2 the malignity from the center to the 
circumference, which ir diſcharges by a gentle 
dew upon the ſurface of the cuticle ; and this it 
effects by the efficacy of the alexipharmic ingre- 
dients, wherewith this compound water is well 
. I have put into the. Preſcription Flo. Pa- 

Pay. 


1 K \ . 
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pav. Erratic. in lieu of the red p poppy-ſeed, which 
is both cheaper and eaſier to procure ; (eſpeciall 
at the ſeaſon of the year, which this water hould 
be made in) and in my opinion without any de- 
triment to the compoſition; the virtues where, 
ſhall give you, as ſoon as I have inſerted the fol- 
lowing Recipe of Surfeit· water made by infuſion, _ 
Take beſt Brandy a gallon, red Poppies two | 
pecks, let them ſtand in the ſun, in a  wide-mouth'd 
Jar, cloſe covered for two or three days, till the 
tincture of the flowers be wholly extracted: Then 
ſtrain our the liquor from the flowers, by a ſtrong 
expreſſion ; adding to the tincture Caraway an 
Coriander- ſeeds, Liquorice ſliced, of each an ounce ; 3 
Cardamums, Cubebs, of each 8 drachms ; Kai- 
ſins ſtoned half a pound; Cinnamon half an ounce; 
Nutmegs, Mace, each two drachms, Cloves ten, 
Ginger two races, Juniper - berries two drachms, 
two Lemons ſliced; infuſe. three or four day 
adding eight Figs ſliced, white Sugar one 
and a half, Roſe- water a quart; let them ſtand for 
2 day or two longer in infuſion, often ſhaken i 
the mean while, and then ſtrain and let it flat 
| bp W for uſe. 5 


Fi irtues of nun 


This water is no whit inferior to the former, 
but rather ſuperior; for it retains the whole car- 
minative and alexipharmic virtues of the other, 
and is no leſs powerful to drive out and expel the 
inteſtine enemy, than that which is loaded with 
alexipharmics. And leſt any ſhould doubt of 
this matter, 1 will endeavour to ſhew after what 
manner it is performd. And omitting the carmi- 
r which I could bring in as uſeful in this 
0 ae þ will L bags. with the. Poppies, Which are 

oth 14 Known 


» 
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known to partake of a narcotick and anodyne 
quality, and as ſuch induce reſt and ſleep, at 
which time we know perſpiration to be moſt free. 
SanfForius, an oracle in theſe matters, has in his ſta- 
tick experiments told us, that toſſing and moying 
the body in bed hinders perſpiration, and that we 
are to put a reſtraint upon ourſelves while there, 
and though we can't preſently ſleep, yet are we 
to lie ſtill and quiet tho' never ſo contrary to our 
| Inclination, for thereby concoction of the perſpi- 
rable matter, and perſpiration itſelf will be ſooner 
and fuller perfected. Now as the Poppy-flowers, 
by their anodyne quality allay pain, and induce 
pleaſant and quiet ſleep, the rehearſed natural and 
beneficial evacyation will thereby be promoted more 
fully and effectually (if taken at or about bed time, 
or when in bed) than by the ſtrongeſt alexiphar- 
mick in nature, wherein no opiate enters the com- 
poſition : for they by their great heat which they 
communicate to the blood and ſpirits, do thereby 
much augment the blood's velocity, and raiſe a fe- 
brile heat therein, which if the ſubtilty of their 
particles be not capable and ſufficient of themſelves 
to open the obſtructed cutaneous glands, as we ſee 
very often fails, when given in incipient fevers 
(both intermittent and continual) and thereby put 
off the recrements of the blood and febrile fomes 
together, they may be faid to be the efficient 
cauſe of that diſtemper, for which they were de- 
ſigned a cure. But this water made with the Pop- 

flowers is guarded againſt this perilous incon- 
veniency and danger, by the anodyne quality of 
the ſaid flowers, which rather repreſs than ex- 
cite any tumultuous motion in the ſanguinequs | 
maſs; whereby that fluid moving in a regular, ſe- 
date courſe or motion, will have the more leiſure 
to put off its excrementitibus parts by the glands oh 
8 05 


x . ; | J 5 | g | | 
* A 3 2 F | 1 * - * 1 * 5 | 5 . © 5 | . 2 : 3 a oo * | 
Book II. of DIS TIIII N. 129 


the ſkin, than when in a preternatural hurry or ras 
pid courſe. And this falutary evacuation, we may 
ſuppoſe to be promoted and aſſiſted by the acid par- 
ticles of the Lemon, which vellicating the fibres, 
cauſes them to contract and ſqueeze out of the Ca- 
pillaries whatever lodg'd-there, and hinder'd per- 
ſpiration; thereby opening the pores or paſſages 
of their glandules, and making free egreſs for what 
is deſigned to paſs off that way. And this is the 
Reaſon why acids are uſually preſcribed, and rank'd 
amongſt the tribe of alexipharmicks. This water 
is alſo accounted ro ſtop fluxes of all forts; 
which it effects by its warming, carminative, and 
diſcuſſive quality, imparted thereto: by the ſpices 
and ſeeds; whereby ſuperfluous humidities are 
abſqrb'd and diſcuſs d, which were the primary 
cauſe of weakneſs and continual bearing down of 
thoſe parts, but being remov'd, the parts recover 
their natural tone, to which the Cinnamon by its 
roughneſs and aſtringency contributes not a little; 
and by the faid virtues of the warm ſpices, takes 
away gripings and tortions in thoſe parts, the lenient 
and ſoftening quality of the Raiſins and Liquorice 
much conducing thereto. Though I have here at- 
tributed the efficacy of this water, in curing fluxes 
of the bowels, &c. to the warming diſcuſſive qua- 
lities of the ſpices, c. yet do I believe the Pop- 
pies to be the chief inſtrument, and that by their 
anodyne quality, whereby a Diaphoreſis is pro- 
moted, and the load of Serum caſt off that way, 
which afore went off probably by other diſcharges. 
And the truth of this is confirm'd by daily expe- 
rience, which teaches us the ſalutary uſe of Dia- 
phoreticks, in Diarrhœa's, We. This water ſtrength- 
ens the ſtomach, and helps the concoctive faculty 
thereof, thereby preventing crudities and mage 
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Dr. Stephens's 7 wa ter. « 


Take Thyme, Mother of Thyme, Big; Pen- 
e — of the wall, Roſemary, red 
Roſes, Nrw flowers, Origanum, Lavender, 
Mint, e +4. bandfel and 4 half: Ginger, Ga- 
_ lingal, Roan Nuts, Aniſeeds, Caraways, 
each- fix. drachms; proof-ſpirits three gallons ; 
water 3. /. Macerate, diſtil, and dulcify with white 
Fan, one pound three quarters, for uſe ; adding of 
I Sri, mix em well ; in the goods / 4 


* irtues of Dr. & rephens's S Water. 


This water is much of the ſame nature and uſe 
with aq. mirab. wholly conſiſting of carminative 
and cephalic ingredients, Ir is a good cordial, and 
may be uſed as ſuch fimply, or go in compoſitien 
in carminative, anticholic, cephalic, and byſteric 
| Juleps, c. For it diſcuſſes, wind and vapours, 
lodge d either in the firſt paſſages, or included be- 

tween their tunics, or in the interſtices of the 
muſcles ; and that either primarily and ſimply ul 
Its Free and carminative virtue, which it has 
an immediare effect upon in the primæ viæ, 
attenuating viſcidities, and rarifyi ; and diſc ply 
fing thoſe vapours therein included: Or ſecon- 
darily by impregnating and communicating the 
faid qualities to the ſanguineous fluids, which 
thereby being conveyed and carried along with 
the . and diſtributed by the arterial capilla- 
ries amongſt thoſe muſcular or membranous parts, 
muſt neceſſarily _ and diſcuſs thoſe yapours 


_ 


3 up 6 Ws and 2 ee off _ the 8 
cretory duẽts. The nerves alſo. may contribute to 
this 8 for by the grateful Effluvia ariſi 
from thoſe. aromatics they; are. immediately 5 
fected therewith, and an elaſticity or ſpringinefs 
is added to their fibres; and this may be partly 
aſſiſted by the pungency of the Salts which. ile 
with the Oil in diſtillation, from ſeveral of the 

1 which, thereby may vellicate the ner- 9 
vous fibrille, and ſo cauſe their vibrations to be - 
more frequent and; ſtrong ; and partly by a freſh 
influx of animal ſpirits, which thoſe ſenſitive or- 
gans receive from their moſt volatil and ſubtil 
Parts. The nervous fyſtem is thereby invigorated 
and enabled more forcibly to 1 and throw off 
the contained wind, and ſo help forward its utter 
expulſion. By the fame reaſons may we account 
for and know the method which nature takes in 
removing obſtructions of the nerves, and alſo thoſe | 
of the cutaneous glands; . — here it wou'd be 
needleſs to lay down, as 1 time than 
I am willing to ſpend upon thi bject, as deſigns 
ing ſhortly to treat more amply of nervous dif- 
eaſes, their cauſe and cure, in a work of another 
RANA, © to > which I refer che reader. 


Royal: Uſquetough. 5 


Tate dice, Cloves, Cubebs, OD: IF 
— and an half; Nuts ten drachms; Cinna» 
mon, eee Ginger, of each ſix drachms; 

 proof-ſpirits three gallons : Infuſe all night, and 
diſtil ; hanging at the end of your worm-Englilh 
Saffron: (diſfever'd and ty'd in arag,): ten drachms, j 
(for the goods to run through, thereby to e. 
tract all its tincture:) Then make ready the 
n ingredients, viz, Raiſins ſtoned _ 
my 


. "3 
"ow IF) K 2 11 e 
r „ s \ 7 

WES Loy — —_—. > TIONS» 1 


* 6 2 
r 


* G ö + 
| 00 SS - 30 


two ounces, dates ſliced twelve ounces, 
quorice nine ounces, ſpring water ſix pints ; let 
them macerate in a warm oven or upon hot aſhes, 
till the whole virtue be extracted from _ 5 
then ſtrain em, and add fine Lisbon Sugar two 
pounds and a half, which, when diſſolved * 

ip ectly cold, put to your diſtill'd goods, 
et them by in an open- headed veſſel, with 
zack in r OT A ITO 


Uſyuebaugh. | 


F% 


Take Nutmegs, Cloves, Cinnamon, of a half 
an qunce ; Aniſceds, Caraways, Coriander, of each 
an ounce ; Liquorice ſliced two ounces, proof-ſpi- 

rits three gallons, watef, g./. Macerate and diſtil, 

at the end of the worm Saffron teez'd 
half an ounce ; which frequently expreſs or ſqueeze 
out, till all its tincture be emitted into the diſtilbd 
goods, which make up and ede with fine Su- 


err two pounds, for uſe. 855 \ 
| Royal Uſquebaugh by lain, 


Take Raiſins ſtoned two pounds, Figs fliced 
half a pound, Cinnamon two ounces and a half, 
Nuts one ounce, Cloves half an ounce, Mace half 
an ounce, Liquorice three "ounces, Saffron half 
an ounce, bruiſe the ſpices, lice the Liquorice, 
Sc. and pull the Saffron in pieces, and infuſe. them 
all in a gallon of the beſt Brandy for ſeven or eight 
days, till the whole virtue be extracted from 
them; then filter them, putting thereto a quart of 
Canary-wine, and half a drachm of eſſence of Am- 
bergreaſe, and twelve leaves of gold broken in 
ms which — for .. 
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\ Theſe waters bear an Iriſb denomination, and 


the warm ſpices, might perhaps be ſubject to im- 


wards, when received into the ventricle, and there 
ſo comminuted and mixed as to become one homo- 
geneous ſubſtance, neither too groſs and languid, 
nor too aereal and volatil, the one ſerving as a ſput, 
the other as a bridle to each other. And in this 
ſtate they paſs along the milky path, till brought 


into the ſanguineous maſs, where upon their arrival 


at the heart, they ſuffer another comminution or 
ſubdiviſion of their particles; for there, and perhaps 
alſo partly in the lungs, by the admixtion of the ſul- 
phureous particles of the air, they may be faid to un- 
 dergo their laſt concoction for the ſer vice of the whole 
fabick. For in the heart and arterial canals, the 
blood is ſubtiliz d, and here the ſpirituous parts 
begin to ſeparate and take leave of the groſſet and 


more 


„ 


9 
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more ponderous, as deſigning to make their exit 
as ſoon as they arrive at their proper port. But 
this being done by a ſort of violence or collucta- 
tion, can't be perform'd all at once; for the groſ- 
ſer bodies endeavouring to reſtrain or hinder the 
evolation of the more volatil particles (their old 
aſſociates) repreſs their immediate flight, till after 
repeated vibrations of the arteries, they become 
more and more divided by the rapid Motion of 
the blood, and conſequently more attenuated = 
the intenſe heat thereof, are at laſt forc'd to di 
join, tho? gradually, as afore noted:) And nom 
the groſſer Particles reaſſuming their former adtie- 
five and tenacious nature, do readily come into 
ntact, unite and ſtick in any interſtice or cavity 
made by the attrition and abraſion of the circu- 
ating fluid ; and thus do they repair the waſtes 
and decays of nature, and may profitably be given 
in all colliquations or waſtings of the ſolid parts 
(where a fever, as hectic, &c. is abſent) checi- 
ally if proceeding from a defect or decay of na- 
tural heat; and is of great ſervice to old peo- 
ple, where no fever is to be feared, and the nit 
of life or ingenitus ignis, calbd by ſome of 2 
antients the YVefta! Flame (as is elegantly deſctib s 
by Dr. Cbarlion in is Oeconamia animalis) has 
almoſt conſum'd its pabulum, and begins to wax 
faint and low : There nature requires more gene- 
rous cordials, Which may more ſafely be uſed 
than in younger perſons, whoſe blood is more 
ſubject to be inflam'd upon very flight pccafions. 
This water upon the account of the faffron, where- 
with it is pretty highly impregnated, as contain- 
ing near five grains in three ounces of the liquid 
menſtruum, mult needs be a pretty good alexi- 
pbarmic too; and may, if cautiouſly and wiſeſy 
uſed, affiſt and promote the expulſions of -the 
I Small- 
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Small-Pox, Meaſles, and other cutaneons erup- 
tions, where a ſpur to nature is required: And in 
malign and peſtilential Fevers tos, its uſe is 'of 
good ſervice in expelling and driving out the 
morbifick matter by the cutaneous; pores, for it 
effectually promotes a diaphoreſis: And tho the 
Saffron may be looked upon e to 
add to, and augment the Hike of this cordial 'me- 
dicine; yet it is not to be feared upon that head, 
but may rather be uſed in larger Waky⸗ for as 
it powerfully opens the pores (whereby we may 
8 a deterſive quality lodg'd in it, and there- 
by removes obſtructions, and cauſes a plentiful per- 
are of both kinds, viz. ſenſible and inſen- 
ſible) it leaves free egreſs for the hor Tp | 
particles of the menſtruum to exhale, and thereby 
rather "cools and extinguiſhes, than Excites or in- 
duces. ary pretervatural 'or febrile heat upon the 
body, as having by the foreſaid "cricical” diſcharge 
ſpent the fomes or pubulum thereof. And this is 
no fictitious hypotheſis, but grounded upon true 
reaſon, confirmed by daily experience ; for dotft 
we ſee that Camphire (which tho? taken, by forme 
perſons, to be cold in quality, yet the inflamma- 
bility and volatility of its ſubſtance or conſtitu- 
ent particles demonſtrates to be hot, and that it 
a high degree) effectually abates and takes off a 
inflammations, and that only by the ſubtilty of 
its parts, which opens the Pores, and having 
by the ſaid quality attenuated the humoùrs that 
obſtructed the paſſages, makes them ent fir 
to go off by perſpiration. And by, the ſaid 
quality and cauſes, 'we find ſpirit of wine to be 
the moſt effectual remedy. againſt ambuſtion. 
And if the ſaid qualities be allow'd, we may fup- 
poſe it allo available to cleanſe any of the viſcers, 
wherever obſtrutted, and by deanfing* and open- 


ng 
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ing the biliary pores and canal, may be uſeful in 
the Jaundice, Cachexy? „ Ec. and in ſome uterine 


caſes too it mayn't perhaps be e made 
uſe of. F | 


- Worm wood-warey.” 


Take dry'd Wormwood one pound, Caraway- 
ſeeds bruiſed four ounces, proof - ſpirits three gal- 
- ons, infuſe, diſtil and 3 wich Ä one 
Th" and a half, for uſe. 


Virtues of Waornnoood-water. | 


' Wormwood-water is deſervedly in great uſe, 
1 eſteem ; for it is a noble ſtomachic, and the 
beſt of all diſtil'd waters (Gentian excepted) of 
that claſs: It is frequently preſcribed in ſtomachic 
and chalybeat tinctures and infuſions. An excel- 
lent e and anticholic tincture might be 
drawn from Spirit. Abſinth. Rad. Zedoar. Cort. 
Aurantior. Gent. Centaur. Sem. Cardamom. &c. 
and is much more proper for drawing thoſe tinc- 
tures. and elixirs with, than ſpirit of Wine, pro- 
vided it were no lower drawn than that. ſpirit. 
Dr. Bates has, in his Pharmacopceia, given us the 
Recipe of a compound Wormwood-water, which 
for the excellency thereof, I have here tranſcribed 
from him. NT 
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R Cort. extern. Limon. recent. {biſ$ aurant. 
Ki ſumat. abſ. ſiccat. Cort. winteran. ana WSB 
Flo. Cham. Ziv Sem. Cardamom. Cariophyl. Cubeb. 
Junc. odorat. ana àj Cinnam. N. M. Sem. Carui 
ana zii Sp. rectif. Ixij aq. abſinth. ſimpl. Cong. 4 6 
diger. = trium dierum ſpatium, poſtea diſtil. f. a. 


The 
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The compoſition of this Water ſhews its vir= 
tues and uſe to which it was deſign'd; for the 
baſis of it wholly conſiſts of ſtomachic, carmi- 


native, and anticholic ingredients: And in my 


opinion, nothing can be more ſuitably adapted 


to this purpoſe z only I think the quantity of 


Wormwood (as this Water takes its appellation 
from it) is too little, and the Orange- peel might 
have been ſubſtituted inſtead of the Lemon, if 
its quantity had been increasd, without any de- 


triment to the medicine; and if Zedoary and 


Ginger had been added, it would have been yet 
more powerful to all the deſign'd' intentions, 
which is particularly to warm the ſtomach, incidez 


attenuate, and diſcuſs crude viſtid plegm, and 


vapours the product of it. It brings over in di- 
ſtillation a great quantity of its falt, which with 
its oyl lies invelop'd in the ſpirit; its pungency 
upon the tongue does plainly diſcover it, which 
acting upon the membranous coats of the ſtomach, 
by vellicating the fibres thereof, gives a ſuitable 
tenſity thereto; and if any viſcidity be therein 


lodg'd, or adherent "thereto, it abrades and ſcours 


off the ſame, which, if wholly excrementitious 
is extracted into the inteſtinal duct, there to be 
ſecreted with the fæces. The cavity of the ven- 
tricle being thus purg d or cleansd, and its 


fibres being invigorated and ſtrengthen'd by the 
grateful ſenſation of the warm ſtomachic ſpices, 


and partly alſo by that ſlight vellication or plea- 
ſing pungency which the fibres thereof might 
receive from the ſaid ſalts, thereby giving them 
a ſuitable tenſity, whereby its concave or inner 


Part becoming more corrugated, renders this 


membranous bowel more able to retain and ac- 
commodate itſelf to the ingeſted aliment, in or- 
der for laudable digeſtion. And this it co 
PF; K y 
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by purſing up itſelf, and more ſtreightly cloſing 
its two orifices, whereby it becomes thicker and 
ſtronger, and conſequently more able to break, 
digeſt, and tranſmute the aliment into good and 
perfect chyle, fit for its entrance into the lacteal 
veſſels rank'd along the fides of the firſt or 
mall inteſtines : Thus dy inciding and removing 
phlegm (the parem of wind and vapeurs) out of 
the firft paſſages, and by cleanſing the ſtomach 
and giving a due elaſticity or ſpringineſs to ns 
fibres, are aromatie bitters accounted true ſto- 
machics, and are a fuccedaneum to natural bile 
or choler; which, like theſe, deterges and ſcours 
off crude phlegm, and always cauſes a ſenſe f 
hunger whenever this ufeful humour is 8 
and has the predominance, in the ventricle. Alt 
bitters reſiſt putrefaction, the Nidus or common 
Matrix of Worms, Gripes, putrid Fevers, Cacho- 
chymias, Ec. with innumerable ns e 
10 tedious here to recite. 


Funi per water 


Take beſt Juniper berries twelve buntes, proof 
fpirits three gallons, Water 45 J, Diſtil, and dul- 
rr or fale or uſe. | 


Vi irtues of Juniper-water. | 


Ts Water is more in efteem (as has deen 
obſerv'd in the former part of this work) eſpe- 
cially a amongſt the populace, than all the whole 
tribe of diſtill'd Waters put together. It is a 
good carminative Water, and — to A- 
niſeeds upon the account of its taſte, as being 
unn -penjuller aud aan to the palate z 


(eſpe- 
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{eſpecially if it be not reduc'd-below proof, for 
then it becomes foul, phlegmatic, and ill-taſt= 
ed, as indeed moſt diftill'd goods lower d below 
proof frequently are) and in virtues it equals, if 
not exceeds it; for it partakes of all the carmi- 
barive quality of the other, and is as effectual 
to diſcuſs wind and vapours, either in the ſtos 
mach or bowels. It is the common Anticholic 
Water amongſt country people, and is very ef 
fectual for that purpoſe, as is frequently expe» 
rienc'd; for the Berries abound with a very de- 
tergenc falr, which riſes in diſtiflation with the 
Bil and ſpirits, which powerfully incides and {cours 
off phlegm, c. adhering to the inner tunic 
of the inteſtines; and by its warming carmi- 
native virtue attenuates the ſame, and diſcuſſes 
any collection. of vapours therein, or elſewhere 
inclosd : And by the faid qualities this Water 
becomes an excellent diuretic, deterging and 
cleanſing the reins and urinary pallages, whereby 
it powerfully provokes urine, and cauſes a free 
diſcharge of that excrementitious fluid. The 
Dutch have this Water in great eſteem for the 
laid diuretic quality, which they frequently ex- 
perience as often as they drink their impure, fe- 
puny and grooty. malt liquor (no more com- 
rable to our clean Engliſb Ale, or Beer, than 
ater is to Wine) they preſently fall into an If- 
, or total ſuppreſſion of urine, which I con- 
ceive may be occalion'd by the groſſneſs of that 
liquor. And as thoſe people are commonly great 
Unakers;- and great - drinkers commonly are (or 
at leaſt ſhould be) great piſſers; and it is fre- 
Furr obſery'd, that a great portion of our 
drink goes. immediately off by urine, we may 
not iqproperly conjecture, that the feculencies 
ot | Jnr parts of * liquor is convey'd along 
: wo 
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with the blood to the kidneys, where falling in 
with the Serum into the ſecretory glands of that 
part; does ſo obſtruct and fill up the ſame, that 
no more Serum can there be put off from the 
blood; and conſequently then no urine deſcend 
thro? the ureters into the bladder: And this I 
take to be the - occaſion of their ſuppreſſion : 
which as ſoon as thoſe people labour under, and 
are ſenſible of, they fly (ſanguam ad afylum) to 
os uſe of this diſtill'd Water; which they have 
ſo often experimented to give them eaſe and be- 
nefit: for being taken in a pretty moderate doſe, 
it ſoon removes the obſtruction by its detergent 
quality, opening and cleanſing the urinary pores 
and glandules, whereby they receive that com- 
mon benefit of nature (viz. a free diſcharge and 
open paſſage for the urinary fluid) which their 
|, ne Malt liquor had ſtopp'd 'up.. _ 
And by the faid quality, Geneva may he of 
ſervice in the Jaundice, by opening the obſtru- 
ctions in the biliary pores and canals, and with 
it a very good Icteric Tincture might be made 
with proper Anti- icteric ingredients, as Croci, 
Curcum. Rubi Tinctor. &c. Dr. Bate commends 
the Spirit of Juniper, to be a very powerful me- 
dicine in curing and removing barrenneſs; which 
J conceive ans be, by diſcuſſing and drying up 
the ſuperfluous - humidities of the matrix: And 
further he tells us, it provokes the Catamenia 
or Menſes, which is effected by the efficacy of 
its detergent ſalts; which ſtriking againſt, | and 
forcing open the mouths or extremities of the 
uterine veſſels, it abſterges or wears away the 
obſtructing viſcidities, whereby a free Fee is 
| * for thoſe cn evacuations. 6 


c ardamum. 
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Cardamum. 


Take Pimento, Caraway and Coriander ſeeds, 
Lemon- peel, each four ounces; proof: ſpirits three 
gallons, Water 4. /. Diſtil, and dulcify with Su- 
gar one pound and a half, ſor ſale or uſe. ET 


Virtues of Cardamum. 


This Water is never preſerib'd in medicine 
that I know of; tho? *cis a good ſtomachic, car- 
minative, and anticholic liquor: And were it 
drawn as high proof as the Cordial waters of the. 
ſhops, it would not be much inferior in flavour. 
and virtue to Aqua-mirabilis. It is a cheap, 
tho? good compoſition, and may very well be 
ſubſtituted in lieu of Aniſeed-water, whoſe abo- 
minable Empyreuma and diſagreeable Guſt ren- 
ders it unfit either for dram or medicine. This 
Water may be us'd in all cafes where any other 
carminative or ſtomachic Cordial water may be 
of ſervice, hy ny in cold and humid diftem- 
ratures; for by its warming, attenuating, 
and diſcuſſing faculty, it dries up ſuperfluous 
moiſture, diſcuſſes wind and vapours, and makes 
way for their tranſpiration 3 it comforts the heart 
by the grateful ſenſation which its fibres receive 
from the aromatick ſpices of this Cordial, 
whereby they being invigorated, the contracti- 
ons of that viſcus will be more frequently, and 
forcibly repeated, and conſequently a greater 
Impetus given to the blood's circulatory motion. 
And thus, .tho* ſpirituous liquors are faid to in- 
duce a Coagulum upon the blood, and that from - 
the authority of a great Man (Dr. Pitcairn F 
mean) who in his experiments made with the 
| K 3 BE © 
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Juices of ſeveral Vegetables, Cc. upon blood, 
found that Spirit of Wine produc'd a conſide- 
rable. Coagulum therein; and that it ran into 
Grumes, with a large ſeparation of Serum; yet 
this was after it was drawn out of the body, and 
Expos'd to the air, and therefore might have a 
different effect, from what it would have pro- 

ducd in the body of a living animal. And this 
J am induc to believe for the forefaid reaſons 1 
for daily experience tells us, that a moderate 
doſe of any ſpirituous liquor does much increaſc 

the blaod's velocity (as the more frequent vi- 
brations or ſmart ſtrokes of the artery and aug - 

mented heat of our bodies does plainly evidence 3) 
which, if granted, the coheſion or groſs texture 
of the blood muſt neceſſarily be divided, and at- 
tenuated, and kept more fluxile in this ſtate of 
rapidity, as being more broken, divided, and at- 
tenuated by the frequent Syſtoles of the heart, 
and its productions (the Aorta and its ſubdi- 
vided canals, I mean.) And this is farther proved 
by the intenſe heat we perceive and feel in our 
bodies when afflited with a febrile Paroxyfm : 
The cold fit (its firft inſult) being paſt, and the 
Lentor partly divided by the faid frequent con- 
tractions of the heart, and the arteries following 
its motion, a rapid circulatory motion preſently 
ſucceeds, with a violent burning heat accom- 
panying and ariſing from it; and in this ſtate 
the blood muſt certainly be allow\d ta be more 
fluxile than in a quieſcent or tranquil ſtate, other- 
wile that great heat cou'd not ſo immediately 

be diſpersd and diffusd over the whole body, 
but only ro ſome certain parts of it where the 
larger veſſels terminated; for in the Capillaries it 
would obſtruct, and cauſe pain and tenſion, as 
is feen in Rheumatiſms; and the extreme parts 
7 1 would, 


would, as being defrauded of their nouriſnment, 
feel cold; but in continual Fevers, or any in- 
creas'd motion of the blood, no ſuch ſymptom 
happens. Therefore we are induc'd to think that 
they don't cauſe fo great a Coagulum in the 
blood, as they are generally thought to do, eſpe- 
cially if moderately and cordially taken; but if 
otherwiſe, 'its indiſputable they do. The ſpiri- 
tuous parts paſſing off, and the grumous be- 
coming aduſt by the force or violence of pre- 
ternatural heat, occaſion'd by the immoderate 
uſe of hot ſpirituous liquors, will neceſſarily run 
into grumes or clots, with a large ſeparation of 
its Serum; which J take to be the primary cauſe 
of a Dropſy in great drinkers of ſpirituous li- 
quors, by which repletion the Lar familiaris, 
or tupilw e of Hippocrates, becomes ſuffo- 
cated and extinguiſh'd; and the ſuperfluous ſe- 
rous parts of the blood not paſſing timely off 
probably 'eauſes a rupture of the Lymphatics, 
which daily augmenting lays the foundation of 
that diſeaſe. Thus may we account for that cold 
and chill habit of body, and hydropical ſwellings 
that ſuch perſons are ſubject to. But as this. bu» 
ſineſs ought to be treated of in angther manner, 
I ſhall lay it aſide 'till another opportunity, as 
deſigning only here to ſhew the dangerous uſe 
of hot burning liquors in young and cholerie 
rſons, whoſe blood is ſubject to be inflani'd : 
Ta in cold and humid conſtitutions, eſpecially 
if inclining to old age, a more liberal ule. may 
then be {ately allo ü . 268 
| Nutmeg-cater. 
Take Nutmegs bruis'd twelve ounces, proof - 
ſpirits three gallons, Water one gallon and a 


_ 
* 
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half; infuſe, diſtil, and dulcify with fine Sugar 
two 2814 oy uſe. 


Alncther. 

Take Nuts bruis'd half a pound, Caraway- 2 
or Orange · peel an ounce, proof - ſpirits three gal- 
jons, Water 9. / Diſtil, and en with Loaf- 


Sugar two poems. 
Virtues of Nutmeg-water. 


This Water is ſeldom made, yet for its virtues 
deſerves to ſtand in the firſt claſs of all ſtoma- 
chic and cephalic Cordial waters, both upon the 
account of its agreeable flavour, end its medi- 
cinal virtues; for in the whole materia medica 
there is not one compound water found, that is 
more agreeable to the palate, more comfortable 
to the ſtomach, and more grateful to the nerves 
than this Cordial is ; and may profitably be us d 
in all cephalic and nervous caſes, eſpecially thoſe 
proceeding from a cold cauſe, for as it abounds 
with a very warming and ſubtil oil, it power- 
fully diſcuſſes wind and vapours from the ſtomach, 
| bowels and head, thereby curing pains and tor- 
tions in thoſe parts. It dries up and diſcuſſes the 
ſuperfluous humidities of the brain, and is there- 


fore ſerviceable in Catarrhs, and other ſerous - J 


defluxions ; it helps and ſtrengthens the memory 
and eye-ſight by the ſaid qualities, (eſpecially if 
affected with too much moiſture) : Ir ſtrengthens. 
the ftomach, and other membranous parts, by 
repairing the relax'd tone of their fibres, giving 
à ſuitable tenſity thereto; and therefore may be 
found ſerviceable in molt of their diſorders ; 3 | 
Which here for brevity's lake 1 mall _ al a 


you * Roo 


Book II. eee us 


Roſa Solis. 


| Take Roſa Solis pick*d clean one e pound aka a 
quarter; Cinnamon, Cloves, Nutmegs each an ounce; 
Marigold- Bowers a quarter of a pound, Caraway- 
ſeeds three ounces, Proof-ſpirits three gallons, 
Water two gallons; draw off your propf-ſpirits 

from the Still, and infuſe in a quart of liquor, Li- 

quorice lid four ounces, Raiſins fton'd one 
pound, red Sanders four ounces; infuſe upon 
hot aſhes to a due extraction of their virtue 
| ftrain, and diſſolve therein white Sugar one pound = 
and a half, which when cold mix * the W 
goods for uſe. 


| Roſa Solis by * ; 


Take Roſa Solis clean pick d four handfuls, 
Nutmegs, Caraway and Coriander ſeeds, Mace, 
> ty Cinnamon, eaeh half an ounce ; Ginger, 
Cardamum, Zedoary, Calamus Aromaticus, each 
a drachm and a half; Cubebs, yellow Sanders, 

each half a drachm; red Sanders an ounce, Li- 
Juorice two ounces, red Roſe-leaves dry*d a hand- 
ful, beſt Brandy a gallon ; infuſe for ſome days, 
and then ſtrain off = clear liquor; in which 
diiſſolve white Sugar twelye ounces. | 


a 
5 Take Roſa Solis cleans'd four handfuls ; ; Os - 
namon, Nutmegs, Caraway and Coriander ſeed, 
each one ounce z- Cloves, Mace, Ginger, each 
three drachms; Cardamum, Cubebs, Zedoary, 


Calamus Aromaticus, each a drachm, red Roſes 


g yd an ounce, Liquorice two ounces, Raiſins 
ſton'd 


; . 4 * , a - 
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ſton'd half a pound, Cochineal, Saffron, each 
one drachm, beſt Brandy one gallon; infuſe for 
eight days, and ſtrain, to which add Loaf. Sugar 


Virtues of Roſa Solis. | 


Theſe Waters made by infuſion of the herb 

are hotter in quality than that which comes off 
by diſtillation, where of its hot, fiery, and 
almoſt cauſtic fixed Salt does not aſcend in di- 
ſtillation, but remains with the Magma in the 
Still; yet are they both without danger. Dr, 
Bates in his Diſpenſatory, and the College in theirs, 
both give us a Recipe thereof made by infuſion, 
not much different from each other, or from 
thoſe I have here inſerted. The virtues rehearſed 
by the ſaid Author are theſe; it is good againſt 
Phthiſicks, or canſumption of the Lungs, a Ta- 
bes, or pining, Sc. It comforts the heart, liver, 
and ventricle, eaſes the pain of the head, and is 
a preſervative from the Plague. Thus Dr. Bates. 
All which virtues may be aſcrib'd to its heating 
and drying quality, which attenuates and diſcuſſes 
the crude Pituita heap'd up in the lungs, and 
dries up, or abſorbs the remaining particles there- 
of: Its detergent quality abſterges, or ſcours off 
the purulent matter, and cleanſes the little ab- 
ſceſſes, thereby ' diſpoſing them for the reception 
of the nutritious balſamic particles, to fall in 
with, adhere to and fill up thoſe eroded cavities, 
and alfo dries up the Catarrh, the origine of this 
diſtemper; it caſes the pain of the head, by 
attenuating and diſcuſſing vapours there, open- 
ing by its penetrating and deterſive quality the 
glandular pores of the capillary arteries Where- 
by they may exhale or perſpire; or by a more 
Ty ©. 5 imme- 
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immediate way, vis. thro! the Pores or Perſpi» 


racula of the Cranium, which Dr. Hevers has © 


obſerv'd in the upper part of the Os fronts, and 
about the Fontanella or junctures of the coronal 
and ſagittal ſutures, thro? which the offenſive va- 
pours which ariſe and gather within the Cranium 
do perſpire ; and not only the tenuious vapours, 
but alſo the more groſs and morbific particles 
may be evacuated out of the cavity of the ſcull 
that way; and further, by its immediate effect 
upon the nervous membrane of the ſtomach, by 
invigorating and corrugating its fibres, as afore 
ſhewn, the concoctive faculty thereof is aſſiſted 
and promoted, whereby crudities are removed, 
and the cauſe of indigeſtions, vapours, c. which 
may aſcend to, and trouble the Head, or other 
rts, is taken away; and by its faid effect upon 
the fibres of the Heart and other Viſcera, all 
languor or faintneſs is removid by the grateful 
ſenſation which this Cordial imparts to them 
and by a new ſupply of the nervous fluid the 
are invigorated and ſtrengthemd to ſhake off 
whatever is heterogeneous or offenſive to them. 
And thus may this Cordial be faid to comfort the 
rincipal viſcera: And 1 have here endeavourd 
5 explain the method or manner how it is per- 
form'd neee 


London Plague-water, another ſort. 


Take green Walnuts, one pound and à half, 
Angelica-root half a pound, Angelica-leaves, Rue, 
Sage, Scordium, + three handfuls, Nuts, long 
Pepper, Ginger, Camphire, Gentian, each an 
punce and a half, Snake- root, Contrayerva, Ele- 
campane, Zedoary, Vipers-fleſh, each four ounces; 
Venice Treacle and Mithridate, each four ounces, 

| 2 | + whith 
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white -wine Vinegar two pounds, proof - ſpirits two 
2 macerate, and diſtil /. 4. 


Virtues of London Plague-water. . 


1 could not here omit giving you the preſcrip- | 
tion of this moſt excellent compoſition ; for cer- 
tainly nothing can be more regularly and ju- 
diciouſly compos'd, or more effectually levelbd 

inſt the peſtilential Miaſmata, than this great 
Alexipharmic is. The virtues I have not time 
now to enumerate ; but it partakes of the ſame 
qualities (tho? far ſuperior in ſtrength and good- 
neſs) with the afore-recited Plague-water, | 


Spirit of Alkermes. 


Take Orange-peel, Cinnamon, each four ounces, 

1 peel, Nuts, Roſemary- flowers, bitter Al- 
monds, each two ounces, Proof-ſpirits one gallon 
and a half, Water one gallon ; macerate, and di- 
ſtil, to which add juice of Kermes one pound, 
double-refin'd Sugar one pound, Ambergreaſe 
(rubb'd and mix d in the ſaid Sugar) a ſcruple ; 
Digeſt for fome days, and filter, adding. Leaf- 
Gold half an ounce. 


Another by infuſion. 

Take Cinnamon and Citron water, each one 

nd, Juice of Kermes three ounces, double- 

refin d Loaf. Sugar a quarter of a pound: Digeſt 

and filter, adding Leaf Gold No. eight, Eſſence 
= : Ambergreaſe half a drachm ; mix. 


G | 
Take red Surfeit-water one pound, Cinnamon 
a Citron water, each half a pound, * 
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of Alkermes ue ounces: Digeſt, and blen 8 
Ny Leaf. Gold Ns. eight, miſce. des "28 


Virtues of Spirit of Alkermes. 
As this Water is a great Cordial, fo it bears 4 


price, which is much augmented by the 


great 

Gold and Ambergreaſe which enters the oompoſi: 
tion; it is good in nervous caſes; and by its 
grateful effluvia takes off fainting, ſwooning, pal- 
pitation and tremor of the heart, weakneſs and 
numbneſs of the extreme parts, See n 
and others nervous diſorders. 1 


12 
* 


Aꝛtiſtorlutic Water... = « ning 


Take Garden Scurvey-graſs twelve handfuls, 
Water-Creſſes, Brook-lime, each two handfuls, 
Lemons ſlic'd ſix, Horſe-radiſh roots two pounds, 
freſh Briony- root four pounds, Aron - root two 
pounds, Muſtard ſeed ſix ounces, Nutmegs one 


ounce : Digeſt in two gallons of proof. ſpirits, add. 


ing Water * |: «pd: draw off Ges the. es 
ſpirit 8 


Vi irtues s of ene Winters 


FT his Water i is much the ſame with that excel- 


hike Antiſcorbutic Water of the ſhops. call'd A. 
gua Raphani comp. ſave only that here we have 
Sem. Sinapi in lieu of the Cortex Winterane, with 
ſome other ſmall variations not material. It is 
compos'd of exceeding ſubtil and volatile ingre- 
dients, whoſe particles when actuated by the heat 
and impulſe of the arterial fluid, are render'd 
capable of inciding all viſcidities, which may 
infarciate or obſtruct. their nn whereby 


I a perſpi- 


tis A un Bondy, Ge. Boox Ih 
perſpiration being i impeded, the perſpirable mat- - 


ter becomes ſharp and acrimonious, eroding the 


capillaries and their glandules, from whence pro- 
ceed thoſe cutaneous eruptions and erratic. pains 
which form thoſe anxious ſymptoms we call Scor- 
butie. The Sem. Sinapi in the compoſition makes 
it | ſerviceable in paralytic and hydropic caſes 
too, by opening and cleanſing the mouths and 
paſſages of the obſtructed Canals and Viſcera, and 
alſo by giving a greater fluidity to their contents 3 
the Stimulus, which their component fibres ſuf- 
fer; by the pungency or vellication of the vo- 
| ati] falts wherewith this medicinal compoſition 
zs highly loaded or impregnated, not a little con- 
tributing thereto. Thus it becomes ſetviceable 
in a Dropſy, by opening the urinary pores and 

the Pager humour that way to 
paſs off; — further, opening the mouths 
of the Lymphatics, md giving a greater flui- 
dity to the Lympha, it may paſs on freely with 
out ſtagnating or burſting its minute canals, 
which Etmuller would have to be the origine of 
this diſtemper; or by opening the ſerous glands 
and reducing veſſels, a tree diſcharge may there- 
by be given, which being before obſtructed, and 
the humour ſtagnating in the ſaid veſſels, can 
neither be exhaPd nor reſorb'd, but breaking the 
fame, ſays Boerbaave, pours out that humour be- 
tween the membranes z and this produces a Drop- 
ſy. The nerves receive the like benefit by this 
Water, when they require attenuators, to incide, 

diſcuſs and rafify viſcoſities, and a Stimulus e 

their fibres, ö IN Torn” 
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